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1 in moſt Diſtempers, Pains, Aches, Wounds, Sores, G.“ 
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through any Neceſſity. The Subjed7 verng both 

common and univerſal, neeas no Arguments 

to introduce it, and being {0 neceſſary for the 
Gratijication of the Appetite, ſtands in need 
of no Encomitums to allure Perſons to the 
Practice of it; ſince there are out few no- 
a-days who love not good Eating and Drink- 
zng. Therefore JI entirely quit thoſe two 
Topicks; but having three or four Pages t0 
be filled up, previous to the SFubect it ſelf, 
1 ſhall employ them on a Subject I think neco, 
aud not yet handled by any of the Preten- 


lar Ac E. 
ders to the Art of Cookery; and that 3s, 
The Antiquity of it; which, if it either in- 


tract or divert, I jhall be ſatisfied, if you 


are ſo. 


COOKERY, Confectionary, &c. /ike 


all other Sciences and Arts, had their In- 


fancy, and did not arrive at a State of Ma- 
turity but by flow Degrees, various Experi- 


mente, and a long Tratt of Time For in the 


Tufant-Age of the World, when the new 
Inhabitants contented themſelves with the 


ſimple Proviſion of Nature, viz. the Vege- 
fable Diet, the Fruits and Produttions of 


the teeming Groind, as they ſucceeded one 
another in their ſeveral peculiar Seaſons, 
the Art of Cookery was unknown; Apples, 
Nuts, and Herbs were both Meat and 
Sauce, and Mankind ſtood in no need of any 
additional Sauces, Ragoes, &c. but a good 
Appetite; which a healthful and vigorous 
Conſtitution, a clear, wholeſome, odoriferoas 
Air, moderate Exerciſe, and an Exemption 


from anxious Cares, always ſupplied them 


with. 0 


E read of no palled Appetites, but 
ſuch as proceeded from the Decays of Na- 
ure, by reaſon of an advanced old Age; but 


on the contrary, a craving Stomach, even 


upon a Death bed, as in Iſaac: nor no ich- 


nee but thoſe that were both the firſt and 


the 
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PR E F A C R. 
the laſt, which proceeded from the Struggles 
of Nature, which abhorred the Diſſolution 
of Soul and Body; no Phyſicians to preſcribe 
for the Sick, nor no Apothecaries to com- 
pound Medicines for two thouſand Tears and 
upwards. Food and Phyſick were then one 
and the ſame thing. 


5 U when Men began to paſs from 4 
Vegetable to an Animal Diet, and feed on 
Fleſh, Fouls, and Fiſh, then Seaſonmgs 
grew neceſſary, both to render it more pala- 
fable and ſavoury, and alſo to preſerve that 
Part which was not immediately ſpent from 
Stenking and Corruption: And probably Salt 
_ was the firſt Seaſoning diſcover d; for of 

Sali we read, Gen. xiv. 


AND this ſeems to be neceſſary, eſpect- 
ally for thoſe who were advanced in Age, 
whoſe Palates, with their Bodzes, had loſt 
their Vigour as to Taſte, whoſe digeſtive Fa- 
culty grew weak aud impotent, and thence 
proceeded the Uſe of Soops and ſavoury. 
Meſfes; ſo that Cookery then began to be- 
come a Science, though Tuxury had not 
brought it to the height of an Art. Thus we 
read, that Jacob made ſuch palatable Pot- 
rage, that Eſau purchaſed a Meſs of it af 
the extravagant Price of his Birthright, 
And Iſaac, before by bis Laſt Will and 
Teſtament he bequeathed his Bleſſing 

| A 3 | 


EFA c E. 

Son Eſau, required him to make ſome ſa- 

 voury Meat, ſuch as bis Soul loved, i. e. 
ſuch as was rveliſhable to his blunted Pa— 

Late. 


SO that Seaſonings of ſome Sort were 
then in Uſe; though whether they were Salt, 
ſavoury Herbs, or Roots only; or Spuces, the 
Fruits of Trees, ſuch as Pepper, Cloves, 
Nutmogs; Bark, as Cinamon; Roots, as 


Ginger, &c. I ſhall not determine. 


AS for the Methods of the Cookery of 
thoſe Times, Boiling or Stewing ſecms to 
have been the principal; Broiliug or Reaſe- 
ing thenext ; beſides which, I preſime ſtarce 
any other were uſed for two thouſand Tears 
aud more; for I remember no other in the Hi- 
ſlory of Geneſis. 


THAT Eſau was the jfirjt Cook, I ſhall 

mot preſume to aſſert ; for Abraham gave Or- 
der io dreſs a batted Calf; but Flau is the 
firſt Perſon mentioned that made any Ad. 
wances beyond plain Dreſſing, as Boiling, 
Feoaſting, &c. For tho" we find indeed, that 
Rebeccah Ei Mother was accompliſhed with 
the Skill of making ſavoury Meat as well as 
he, yet whether he learned it from her, or 
ſhe from him, is a Queſtion too knotty for me 


Tro determine. 


BUT 


BUT Cookery did not long remain a ſimple 
Science, or a bare Piece of Houſewifry or 


Family Oeconomy, but in proceſs of Time, 


when Luxury enter'd the World, it grew 
to an Art, nay a Trade ; for in 1 Sam. viii. 
13. when the Iſraelites grew Faſhioniſts, and 


would have a King, that they might be like 


the reſt of their Neighbours, we read of Cooks, 
Confectionere, & c. . 

THIS Art being of univerſal Ve, and in 
conſtant Practice, has been ever ſince upon 
the Improvement; and we may, I think, with 


good reaſon believe, is arrived at its greateſt 


Height and Perfection, if it is not got beyond 
zt, even to ite Decleuſion; for whatſoever 
new, upſtart, out-of-the-way Meſſes ſome 
Humouriſts have invented, ſuch as ſtuffing a 
roaſted Leg of Mutton with pickled Herring, 
and the like, are only the Sallies of a capri. 
cious Appetite, and devauching rather than 
zmproving the Ari it {elf 


THE Art of Cookery, &c. is indeed diver- 
feifred according to the Diverſity of Nations or 


Countries; and to treat of it in that Latitude 


would fill an unportabte Volume, and rather 
confound than prove thoſe that would arts 
compliſh themſelves with it, I jhall there- 
fore confine what have to communicate With. 
in the limits of Pratticalneſs and Uſefulneſs, 
and ſo within the Compaſs of a Manual, that 

BR ſpall 


FEREFACE. 
Son Eſau, required him to make ſome ſa- 
Voury Meat, ſuch as his Soul loved, i. e. 


ſuch as was reliſhable to his blunted Pa- 


late. 


SO that Seaſonimgs of ' ſome Sort were 
then in V/e; though whether they were Salt, 


ſavoury Herbs, or Roots only; or Spuces, the 


Fruits of Trees, ſuch as Pepper, Cloves, 
" 
Nutmegs; Bark, as Cinamon; Roots, as © 


Ginger, &c. I ſhall not determine. 
AS for the Methods of the Cookery of 


thoſe Times, Boiling or Stewing ſecms to 


have been the principal; Broilms er Reoaſt- 
ing the neut; beſides which, I preſume ſcarce 
any other were uſed for two thouſand Tears 
aud more; for I remember no other in the Hi- 


ſtory of Geneſis. 


THAT Eſau was the firjt Cook, I ſhall 
not preſume to aſſert; for Abraham gave Or- 
der io dreſs a batted Calf; but Flau is the 
firſt Perſon mentioned that made any Ad. 
vances beyond plain Dreſſing, as Boiling, 
Roaſting, &c. For tho" we find indeed, that 
Rebeccah Eis Mother was arcempliſhed with 
the Skill of making ſavoury Meat as well as 
he, yet whether he learned it from her, or 
Jhe from him, is a Queſtion too knotty for me 
to determine. ” 
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3 O Cookery did not long remain a ſimple 
Science, or a bare Piece of Houſewifry or 
Family Oeconomy, but in proceſs of Time, 
when Luxury enter 'd the World, it grew 
to an Art, nay a Trade; for in 1 Sam. viii. 

13. when the Iſraelites grew Faſhioniſts, and 
would have a King, that they might be like 
The reſt of their Neighbours, weread of Cooks, 
 Confet7ioners, &c. 3 
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THIS Art being of univerſal Uſe, and in 
[ conſtant Practice, has been ever ſince upon 


the Improvement; and we may, I think, with 

good reaſon believe, is arrived at its greateſt 

Height and Perfection, if it is not got beyond 

2b, even to ite Declenſion; for whatſoever 
new, upſiart, out-of-the-way Meſſes ſome 

Humouriſts have invented, ſuch as ſtuffing a 
| roaſted Leg of Mutton with pickled Herring. 
2 and the like, are only the Sallies of a capri. 
c.ious Appetite, and devauching rather than 
ö improving the Ari it self. 


THE Art of Cookery, &c. is indeed diver-. 
ſiſſed according to the Diverſity of Nations or 
Countries; and to treat of it in that Latitude 
would fill an nnportable Volume, and rather 
confound than improve thoſe that would ace 
compliſh themſelves with it, I jhall there- 
fore confine what { have ro communicate with. 
iu the limits of Pratticalneſs and Uſefulneſs, 
and ſo within the Compaſs of a Manual, that 
i A1 a 
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PRE F AC E. 
ſhall neither burthen the Hands to hold, the 
yes in reading, nor the Mind in conceru- 


2. 


WHAT you will jind in the following 
Sheets, are Directions generally for Dreſ- 
ſing after the beſt, moſt natural, and whol- 
ſome Manner, ſuch Proviſions as are the 
Produtt of our own Country, and in ſuch a 
Manner as ig moſt agreeable to Engliſh Pa- 
lates : ſaving that I have ſo far temporized, 
as. ſmce we have to our Diſgrace ſo fondly ad- 
mired the French Tongue, French Modes, and 
alſo French Meſſes, to preſent you now and 
then with ſuch Receipts of French Cookery, as 
I think may not be diſagreeable to Engliſh 
 Palates. - 
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THERE are indeed already in the World 
various Books that treat on this Subject, 
and which bear great Names, as Cooks to 

Kings, Prances, and Noblemen, and from 
which one might juſtly expe? ſomething more 
t ham many. if not moſt of theſe I have read. 
perform. but found my ſelf decerved in my | 
Eæpectations; for many of them to us are 
zmpratticable, others whimſical, others un- 
patatable, unleſs to depraved Palates, ſome 
unde ume, many Things copied from old 
Au hir. and recommended without ( as J 
am 7erf1aded) the Copiers ever having had 
an) Experience of the 1 

5 4 


PRE FACE. 
had any Regard to the Whotſomeneſs of them: 
Which two Things ought to be the ſtanding 
Rules, that no Pretenders to Cookery ought 
to deviate from, And I cannot but believe, 
” that thoſe celebrated Performers, notwith. 
flanding all their Profeſſions of having in- 
genuouſly communicated their Art, induſtri- 


ouſly concealed their beſt Receipts from the 
Publick. © : 


; BOT what I here preſent the World wit, 
2 the Product of my own Experience, and 

that for the Space of thirty Tears and up- 
wards, during which time, 1 have been con- 
ſtantly employ d in faſhionable and noble Ha- 
mmiilies, in which the Proviſions ordered ac- 
cording to the following Directions, have had 
the general Approbation of ſuch as have been 
at many noble Eutertaiuments. 
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THESE Receipts are all ſuitable to 

Engliſh Conſtitutions and Engliſh Palates, 

3 wholeſome, toothſome, all practicable and 
' eaſy to be performed. Here are thoſe pro- 
per for a frugal, and alſo for a ſumptuous 
Table, and, if rightly obſerved, will pre- 
vent the ſpoiling of many a good Diſh of 
Meat, the Waſte of many good Materials, 
the Vexation that frequently attends ſuch 
Mi ſinauagemente, and the Curſes not unfre- 

quently beſtowed on Cooks with the uſual 

* Re- 


PRE FA c E. 
Neflection, That whereas God ſends good 
Meat, the Devil ſends Cooks. 


AS to thoſe Parts that treat of Confe- 
crionary. Pickles, Coratals, Engliſh Wines, 
&c. what ] have ſaid iu relation to Cookery 
is equally applicable to them alſo. 


IT is true, I have not been ſo nume- 
rous in Receipts as ſome who have gone 
before me, but 1 think I have made a- 


mends in giving none but what are ap- 
proved and practicable, and fit either for 
a genteel or a noble Table; and alths 


T have omitted odd and fantaſtical Meſſes, 


vet I have ſet down a conſiderable number 


of Receiprs. op 


THE Treatiſe is divided into ten Parts : 
Cookery contains above an hundred Receipts, 


Pickles fifty, Puddings above fifty, Paſtry 


above forty, Cakes forty, Creams and Fellies 
above forty, Preſerving an hundred, Made 
Wines forty, Cordial Waters aud Powders 
above ſeventy, Medicines and Salues above 


to hundred: In all near eight hundred. 


T HAVE likewiſe preſented you with 
Schemes engraven on Copper-plates for the 
regutar Diſpoſition or placing the Diſhes of 


Proviſion on the Table according to the beſt 
RE. Manner, 
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PRE FAU 
Manner, both for Summer and Wi iter, firſt 
and ſecond Conrſes, &C. 


AS for the Receipts for Medicines, 
Salves, Ointments, good in ſeveral Diſ- 
eaſes, Wounds, Hurts, Bruiſes, Aches, 
Pains, &c. which amount to above two 
hundred, they are generally Family Re- 
ceipts, that have never been made publick ;; 
excellent in their kind, and approved Re- 
medies, which have not been obtained by me 
without much Dijficulty ; and of ſuch Ef- 
ficacy in Diſtempers, &c. to which they 
are appropriated, that they Pave cured when 
all other Means have failed; and a few 
of them which I bave' communicated to a 
Frieud, have procured @ very hand ſome 
Livelihood. 


THEY are Ter] proper for thoſe Ge- 
nerous, Charitable, end Chriſizan Gentle- 
women that have a Dijpeſrion to be fer 
viceable to their por Country N ciobbours, 


labouris wander any of the affi ic. 2 Cir- 


cumftances inbiationed; who by makivg the 
Medicines, and ge — contributing as 


Occaſions offer, may help the Poor iu their 
Aſflict ion, gain their Good- Hill and Wilhes, 

entitle themſelves to thein Bleſſings and 
Prayers, and alſs have the Plea fare of 

Seeing the Good * do in this Wor — 
an 


ETREFACE. 

and have good Reaſon to hope for a Re- 
ward (though nor by way of Merit) in the 
World to come. 


AS the Whole of this Collectiom has coſt 


me much Pains and athirty Tears diligent Ap- 
lication, and I have had Experience of their 
D/e and Efficacy, I hope they will be as 


kindly accepted, as by me they are generouſly 


offered to the Publick: And if they prove to 
the Advantage of many, the Find will be an- 
ſfwered that is propoſed by her that is ready 
o ſerve the Publick in what ſhe may. 
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4 B1LL of FARE for every Seaſon of 
the Tear. 


For JANUARY. 
Firſt Courſe. 


Ollar of Brawn 
Biſque of Fiſh 
Soop with Vermicelly 
Orange pudding with Patties 
Chine and Turkey 
Lamb. Paſty | 


Roaſted Pullets with Eggs 


Oyſter-Pie 
Roaſted Lamb in Joints 
Grand Sallad, with Pickles. 


Second Courſe. 


Wild Fow] of all Sorts 

Chine of Salmon broil'd with 
Smelts 

Fruit of all Sorts 

Jole of Sturgeon 

Collar'd Pig 

Dried Tongues, with ſalt Sal- 

Alacdds 

Marinated Fiſh 


For FEBRUARY. 
Fir/? Courſe. 


OOP Lorain +» 
Turbot boiled with Oy- 


ters and Shrimps 
Grand Patty 


Hen Turkeys with Eggs 


Marrow-Puddings 
Stew'd Carps and broib'd Eels 
Spring Þyc 


* —— —' —62W ln Fgbe 


— — — 


Chine of Mutton with Pickles 


Diſh of Scotch Collops 


Diſh of Salmigondin 


Second Courſe. 


Fat Chickens and tame Pi- 
geons. 

Aſparagus and Lupins 

Tanſy and Fritters 


Diſh of Fruit of Sorts 
Diſh of fried Soles 
Diſh of Tarts, 


Cuſtards and 
Cheeſecakes. | 


For Ma xr ck. 


An, n Courſe. 


18 Hof Fiſh of all Sorts 
Soop de Santc 

Weſtphalia Ham and Pigeons 
Battallio Pye 

Pole of Ling 

Diſh of roaſted T angues and 
__Udders 

Peaſe-Soop 

Almond- Puddings of Sorts 
Olives of Veal a-la- mode 


Diſh of Mullets boiled. 


Second Courſe. 


Broiled Pike | 

Diſh of Notts, Ruffs, and 
Quails 

Skerret Pye 

Diſh of Jellies of Sorts 

Diſh of Fruit of Sorts 

Diſh of cream'd Tarts. 
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For APRIL. 
Firſt Courſe. 


Eſtp n and 
[Ghickehs 

Difh of haſt'd Carps 

Biſque of Pigeons 

Lumber Pye 

Chine of Veal 

Grand Sallad 

Beef a-la-mode 

Almond Florentines 


Fricaſſee of Chickens 


Diſh of Cuſtards. 


Second Courſe. 


Green Geeſe and Ducklings 


Buttered Crab, with Smelts 
fry'd 


Diſh of Sucking Rabbits 


Rock of Snow and Syllibubs 


Diſh of ſouced Mullets 
Butter'd \pple-Pye 
March-Pain 


For MA x. 
Firſt Courſe. 


OLE of Salmon, c. 
Cray-fifh Soop 
Diſh of Sweet Puddings of 


Colours 
Chicken Pye 


Calves Head l:afh'd 


Chine of Mutton 

Grand Sallad 

Roaſted Fowls a- la- daube 
Roaſted Tongues and Ud- 


ders 


Pagoo of Veal, Ez, 


A Bill of Fare for 


Second Courſe. 


Diſh of young Turkeys larded 


and Quails 

Diſh of Peaſe 

Biſque of Shell - fiſh 

Roaſted Lobſters 

Green Geeſe 

Diſh of Sweetmeats 

Orangeado Pye 

Diſh of Lemon and Chocolate 
Creams 

Diſh of collar'd Eels, with 
Cray- fiſh 


For JUNE 
Firſt Courſe. 


Oaſted Pike and Smelts 


Weſtphalia-Ham and young 
_ Fowh-- 
Marrow-Puddings 
Haunch of Veniſon roaſted 
Ragoo of Lamb-ſtones and 
_ Sweetbreads 
Fricaſſee of young Rabbits, 
Sc. | 
Umble Pyes 
Diſh of Mullets 
Roaſted Fowls 
Diſh of Cuſtards 


Second Courje. 


Diſh of young Pheaſants 


Diſh of tried Soles and Eels 


Potato-Pye 

Jole of Sturgeon 

Diſh of Tarts and Cheeſe- 
cakes 


Diſh of Fruit of lets 


| Syllabubs. 
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Fer July. 


Firſt Courſe. 


Lobſter 

Diſh of Scoteh-Collops 
Chine of Veal 
Veniſon Paſty / 


Grand Sallad 


Roaſted Geeſe and Ducklings 
larded 


Patty-Royal 


Roaſted Pig 
Stew'd Carps | 
Diſh of Chickens boiled, with 


Bacon, c. 
Second Courſe. 


| Diſh of Partridges and Quails 


Diſh of Lobſters and Prawns 

Diſh of Ducks and tame Pi- 
geons 

Diſh of Jellies 

Diſh of Fruit 

Diſh of marinated Fiſh 

Diſh of Tarts of Sorts 


For AUGUusT. 


Firſt Courſe. 


Chickens 
Biſque of Fiſh 
Haunch of Veniſon roaſted 


Veniſon Paſty 


Roaſted Fowls a-la-daube 
Umble-Pyes. 


"vm Seaſin of the 2 Tra ear. 


Ock Salmon with Buttered 


Eſtphalia-Ham and 


White F rie of Chickens 
Roaſted Turkeys larded 
Almond Florentines 

Beef a-la-mode. 


Second C our ſe. 


' Diſh of Pheaſants and Par- 


tridges 


| Roatted Lobſters 


Broiled Pike 

Creamed Tart 

Rock of Snow and Syllibubs 
Diſh of Sweetmeats 
Salmigondin. 


For SEPTEMBER, 
Fir/t Courſe. 


BY Pullets with Oyſters, 
Bacon, Oc. 

Biſque of Fiſh 

Batallio Pye 

Chine of Mutton 

Diſh of Pickles 

Roaſted Geeſe 

Lumber Pye 

_ Olives of Veal with Ragoo 

Diſh of boiled Pigeons with 
Bacon. | 


Second Courſe. 


Diſh of Ducks and Tea] 
Diſh of fried Soles 
Buttered Apple-pye 
Jole of Sturgeon 
Diſh of Fruit 
March-paze. 
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2 A Bill of Fare, &c. 


Fir OcToRrER. 
Firſt Courſe. 
V Eſtphalia - Ham and 


Fowls 
Cod's Head with Shrimps and 
| Oyſters. 
Haunch of Doe with Udder 
a-la-'orce 


Minced-Pies 


Chine and Turkey 


Biſque of Pigeons 

Roaſted Tongues and Ud- 
ders 

Scotch Collops 

Lumber-Pye. 


Second Courſe. 


Wild-Fowl of Sorts 
Chine of Salmon broiled 
Artichoke Pye 
Boiled Eels and Smelts 
Salmigondin 

Diſh of Fruit 

Diſh of Tarts and Cuſtards. 


Fir NOVEMBER. 


Firſt Courſe. 


But Fowls with Savoys, 


Bacon, Sc. 
Diſh of ſtew'd Carps and ſcol- 
lop'd Oyſters 


Chine of Veal and Ragoo 


Sallad and Pickles 
Veniſon Paſty 


Roaſted Geele 


Calves Head haſh'd 
Diſh of Gurnets 
Grand Patty 


Roaſted Hen Turkey with Oy - 


ſters. 


Second Courſe. 


Chine of Salmon and Smelts 


Wild Fowl of Sorts 
Potato-Pye 

Sliced Tongues with Pickles 
Diſh of Jellies 

Diſh of Fruit 

Quince-Pye. 


Fir DECEMBER, 


Firſt Courſe. 


MW Eſtphalia - Ham | and 


Fowls 

Soop with Teal 

Turbot with Shrimps and oy. 
ſters 

Marrow-Pudding 

Chine of Bacon andTurkey 

Batallio-Pye 

Roaſted Soom and Udder, 
and Hare 

Pullets and Oyſters, Sauſa- 
ges, c. | 

Minced-Pyes 

Cod's Head with Shrimps. 


Second Courſe. 


Roaſted Pheaſants and Par- 


tridges 


Biſque of Shell-fiſh 


Tanſy 
Diſh of roaſted Ducks and 
Teals 


— of Sturgeon 


ear-Tart creamed 
Diſh of Sweetmeats 


Diſh of Fruit of Sorts. 
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To make a Soop. 


DAK E a Leg of Beef, and boil it þ 
. Zh down with ſome Salt, a bundle = 
ll of Sweet-herbs, an Onion, a. few 
el Cloves, a bit of Nutmeg; boil three 
gallons of Water to one; then take 
two or three pounds of can Beef 


cut in 3 ſlices; then put in your Stew-pan A | 
a piece of Butter, as big as an Egg, and flour it, == 
| and let the Pan be hot, and ſhake it till the Butter 9 
be brown; then lay your Beef in Four Pan over a 

pretty quick Fire, cover it cloſe, give it a turn now 


and then, and ſtrain in your ſtropg Broth, with an 
--: Anchor 
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2 The Compleat Houſewife. ” 
Anchovy or two, a handful of Spinnage and En- 
dive boiled green, and drained and ſhred groſs, # 
then have Pallets ready boiled and cut in pieces, 
and Toaſts fry'd and cut like dice, and Forc'd-meat : 
Balls fry'd: Take out the fry'd Beef, and put all 

the reſt together with a little Pepper, and let it boil 

a quarter of an hour, and ſerve it upwith a Knuckle 

of Veal, or a Fowl boiled, in the middle. 


. ks 
* 
N 
1 F © 
4; 
67 * 
£4 
7 4 2 
* N 
5 x 
* .* 
: ol 
4 
"4 8 » 
3 - 
BY oh 
1 
1 
__ 
TE) - 
4 f 
„ : 
ft , 
1 * 
* 
+1 rn 
5 
* 
Sn © 
* 


0 
1 
4 
Bl 
oF 
{2 
: 
4 
' 
F | 
£7 
1 
4 
4 U 7 | j 
q 4 4 14 1 
* 5 1 
* * 2 $ 1 
7 P 
p 4 $ 5 


. R „N 5 1 
. r 2 PIR "I 
3 n 
: „ . , 1 N U — n 8 
; . . KY 
: 4 * ic 
b 0 EIT 
» q n 


: 7 

FA 

4 * 
"Xt 
2 
1 

75 1 

* [2 

* 

I 

_ | 

1 ! 
be 
1: 
7 

| " 

> 12 

KY * 

1 

* x 

. 

74 

1 

81 


ee e oO 
1 8 


Another Gravy Soop. 


AKE a Leg of Beef, and a piece of the Neck, 

and boil it till you have all the goodneſs 
out of it; then ſtrain it from the Meat; ther take 
half a pound of freſh Butter, and put it in a Stew- 
pan and brown it; then put in an Onion ſtuck 
with Cloves, ſome Endive, Sellary and Spinnage, 
and your ſtrong Broth, and ſeaſon it to your Pa- 
late with Salt, Pepper, and Spices; and let it boil 
together; and put in Chips of French Bread dried 
by the fire; and ſerve it up with a French Roll 
toaſted in the middle. 


To make Craw-fifh or Lobſter Soop. 


AKE Whitings, Flounders and Grigs, and 
put them in a gallon of Water, with Pepper, 
Salt, Cloves, Mace, a burch of Sweet-herbs, a lit- 
tle Onion, and boil them to pieces, and ſtrain them 
out of the Liquor; then take a large Carp, and 
cut off the Fiſh of one ſide of it, and put ſome 
Fel to it, and make Forc'd-meat of it, and lay it 
on the Carp as before; dredge grated Bread over 
it, and butter a Diſh well, and put it in an Oven 
and bake it; then take an hundred (f Craw-fiſh, 
break all the ſhells of the claws and tail, and take 
out the mcat as whole as you can; then break all | 
the ſhells ſinall, and the ſpawu cf a Lobſter, and 
put them to the Soap, (and if you pleaſe ſome P 
Gravy ) and give them a boil together; and ſon 
2 1 


The Compleat Houſewife. 3 
the liquor ont into another Sauce-pan, with the 
tops of French Rolls dried and beat, and lifted, and 
give it a boil up to thicken; then brown ſome But- 
ter, and put in your tails and claws of your Craw- 
fiſh, and ſome of your Forc'd-meat made into 
Balls, and put your baked Carp into the middle of 
the diſh, and pour your Soop on boiling hot, and 
your Crawfiſh or Lobſter in it; garniſh the diſh 


with Lemon and ſcalded Greens. 


A Faſtins-Day Soop. 


"TAKE Spinnage, Sorrel, Chervil and Lettuce, 
and chop them a little; then brown ſome 
Butter, and put in your Herbs, keep thein ſtirring 


that they do not burn; then have boiling Water 
over the fire, and put to it a very little Pepper, 


ſome Salt, a whole Onion ſtuck with Cloves, and a 
French Roll cut in ſlices and dried very hard, and 
{ome Piſtachia kernels blanched and ſhred tne, and 
let all boil together; then beat up the yolks cf eight 
Eggs with a little White-wine and the juice of a 
Lemon, and mix it with your Broth, and toaſt a 
whole French Roll, and put in the middle of your 
diſh, and pour your Soop over it; garniſh your diſh 
with ten or twelve poached Eggs and ſcalded Spin- 
nage. 


8 avoury Balls, 


AKE part cf a Leg of Lamb or Veal and 
& ſcrape it fine, with the ſame quantity of 
minc'd Bect-{uct, a little lean Bacon, {weet-herbs, 
a Shallot, and Auchovies, beat it iu a Mortar till 
it is as ſinooth as Wax ſeaſon it with ſavoury 
Spice, and make it into little Balls, 


Another Fay. 


: 'T AK E the Fleſh of Fowl, Beef-ſuet and Mar- 


row, the ſame quantity; ſix or eight Oyſters, 
2 : : lean 
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ſhake it together. 


—— 2 
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liquor to it, cover it up, and let it ſtand a quarter 


4 The Compleat Houſewife, 
lean Bacon, ſweet-herbs and favoury Spices; pound 
it, and make it into little Balls, . 


A Caudle for Sweet Pyes. 


AKE Sack and White-wine alike in quantity, 
a Itttle Verjuice and Sugar, boil it, and brew 


—— — 


it with two or three Eggs, as butter'd Ale; when 
the Pyes are baked, pour it in at the Funnel, and 


« 


A Lear for ſavoury Pyes. 


AKE Claret, Gravy, Oyſter Liquor, two or 
three Anchovies, a faggot of ſweet Herbs 
and an Onion; boil it up and thicken it with 
brown Butter, then pour it into your ſavoury Pyes 


when called for. | 


4 Ragoo for made Diſhes. 


AKE Claret, Gravy, ſweet Herbs, and ſa- 

voury Spice, toſs up in it Lamb-ſtones, 
Cock's-Combs, boiled, blanched and fliced, with 
fliced Sweet-meats, Oyſters, Muſhrooms, Truffles, 
and Murrells; thicken theſe with brown Butter, 


ule it when called or, 


To make Plmb-Porriadge. 


AKE a Leg and Shin of Beef to ten gallons 
or Water, boil it very tender, and when the 
Broth is ſtrong, ſtrain it out, wipe the Pot, and put 
in the Broth again; flice ſix Penny-loaves thin, 
cutting oft the top and bottom; put fome of the 


of an hour, and then pur it in your Pot, let it boil a 
quarter of an hour, then put in five pounds of Cur- 
rants, let them boil a little, and put in five pounds 


of Raiſins, and two pounds of Prunes, and let ro” 
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Nutmegs, all of them beat fine, and mix it with a 


little liquor cold, and put them in a very little while, 
and take off the Pot, and put in three pounds of 
Sugar, a little Salt, a quart of Sack, and a quart of 


Claret, the juice of two or three Lemons ; ycu may 
thicken with Sagoe inſtead of Bread, if you pleaſe; 
pour them into earthen Pans, and keep them for 
us: 


A Scop or Pottage. 
FAKE ſeveral knuckles of Mutton, a knuckle 


of Veal, a Shin cf Beef, and put to theſe 
twclve quarts of Water, cover the Pot cloſe, and ſet 


it on the fire; let it not boil too faſt; ſcum it well, 
and let it ſtand on the fire twenty-four hours; then 


ſtrain it through a Colander, and when 't is cold take 


Off the Fat, and [cet it on the fire again, and ſeaſon 


it with Salt, a few Cloves, Pepper, a blade of Mace, 
a Nutmeg quartered, a bunch of Sweet-herbs, and 
a pint of Gravy; let all theſe boil up for half an 
hour, and then ſtrain it, put Spinnage, Sorrel, green 
Peas, Aſparagus, or Artichoke-bottoms, according 
to the time of year; then thicken it up with the 
yolks of three or four Eggs; have in readineſs ſome 
Sheep's Tongues, Cox-combs, and Sweetbreads 
{liced thin and fried, and put them in, and ſome 
Muſhrooms, and French bread dricd and cut in little 
bits, ſome Forc'd-meat Balls, and ſome very thin 
flices of Bacon; make all theſe very hot, and gar- 
niſh the diſh with Colworts and Spinnage ſcalded 


green. | 


To make Peas-Pottage. 


RE a quart of white Peas, a piece of Neck- 
beef, and four quarts of fair Water, and boil 


them till they are all to pieces, then ſtrain them 
8 B 3 through 


The Compleat Houſewife. 5 
| boil till they ſwell; then put in three quarters of 
an ounce of Mace, half an ounce of Cloves, two 


6 The Compleat Houſewife. 


through a Colander; then take an handful or two of 
Spinnage, a top or two of young Coleworts, and a 
very {mall Leek; ſhred the Herbs a little, and put 


them into a Frying-pan, or Stew-pan, with three 


quarters of a pound of freſh Butter, but the Butter 
muſt be very hot before you put 1n your Herbs; 
let them fry a little while, then put in your liquor, 
and two or three Anchovics, ſome Salt and Pepper 


to your taſte, a ſprig of Mint rubb'd in ſmall, and 


let all boil together till you think it is thick enough; 
then have in readineſs ſome Forc'd- meat, and make 
three or fourſcore Balls, about the bigneſs of large 
Peas, iry them brown, and put them in the diſh you 
ſerve it in, and try ſome thin ſlices of Bacon, 
put ſome in the diſh and ſome on the brim of the 
diſh, with ſcalded Spinnage; fry ſome Toaſts after 
the Balls brown and hard, and break them into 
the Diſh; then pour your Pottage over all, and 
ſerve to the Table. 


To make ſtrong Broth to keep for Uſe. 


AKE part of a Leg of Beef, and the Scrag- 


end of a Neck of Mutton, and break the 


Bones in pieces, and put to it as much Water as will 
cover it, and a little Salt; and when it boils, ſcum 
it clean, and put into it a whole Onion ſtuck with 
Cloves, a bunch of Sweet-herbs, ſome Pepper, a 
Nutmeg quartered ; let theſe boil till the Meat is 
boiled in pieces, and the ſtrength boiled out of it; 
then put to it two or three Anchovies, and when 
they are diffclved, ſtrain it out; and keep it for 
any fort of Haſh or Fricaſy. | 


To make Forc' Meat. 


AK E part of a Legof Mutton, Veal or Beef, 

and pick off the Skins and Fat, and to every 
pound of Meat put two pounds of Beef-ſuet ; ſhred 
them together very line, then ſeaſon it with Pep- 
| | | per, 
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per, Salt, Cloves, Mace, Nutmeg, and Sage; then 


put all into a ſtone Mortar, and to every two pounds 
of Meat put half a pint of Oyſters and ſix Eggs 
well beaten ; then mix them all together, and beat 


it very well; then keep it in an earthen Pot for 


your uſe; put a little Flour on the top, aud when 
you roll them up flour your Hands. 


A Lamb P ye. 


UI a hind quarter of Lamb into thin ſlices, 

4 ſeaſon it with {ſweet Spices, and lay it in the 
Pye, mix'd with half a pound of Raiſins of the 
Sun ſtoned, half a pound of Currants, 2 or 3 Spa- 
niſo Potatoes boil'd, blanch'd, and tliced; or an Ar- 


tichoke bottom cr two, with Prunella's, Damſons, 


Gooſeberries, Grapes, Citron and Lemon Chips: 
Lay on Butter, and cloſe the Pye; when 'tis baked 
make a Caudle for it. 


A Chicken Pye. 


ARE fix {mall Chickens; roll up a piece of 
A Butter in ſweet Spice, and put it into them; 
then ſeaton them, and lay them in the Pye, with 
the Marrow ct two Bones, with Fruit and Pre- 
ſerves, as the Lamb Pye, with a Caudle. 


A Lumber Pye. 


PHE 


TAKE a pound and a half of a Fillet of Veal, 


1 and mince it with the ſame quantity of Beet- 
Suet; ſeaſon it with ſweet Spice, five Pippins, an 
handful of Spinnage, and an hard Lettuce, Thyme 
and Parſley : Mix it with a penny grated white 
Loaf, the yolks of Eggs, Sack and Orange-ilower 
Water, a pound and an half of Currants and Pre- 
ſerves, as the Lamb Pye, with a Caudle. An 
Humble Pye is made the ſame way, 


Ba —- A Lanh 
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A Lamb Pye. 


UT a hind quarter of Lamb into thin ſlices3 
4 ſeaſon it with ſavoury Spice, and lay them in 


| 
i the Pye with an hard Lettuce, and Artichoke bot- 


| toms, the tops of an hundred of Aſparagus: Lay 
| on Butter, and cloſe the Pye, When it is bak'd, 
pour 1nto it a Lear, Do - 

A Mutton Pye. 
EASON your Mutton-Tſeaks with ſavoury 


[ cloſe the Pye: When it 1s baked, toſs up a hand- 
| ful of chopp'd Capers, Cucumbers and Oyſters, in 
Gravy, an Anchovy, and drawn Butter. 


H- P 17077 Pye. 


Y TJ RUSS and ſeaſon your Pigeons with ſavoury 

1 Spice, lard them with Bacon, and ſtuff them 
with Forc'd-meat, and lay them in the Pye with 
the Ingredients for ſavoury Pyes, with Butter, and 


1s made the ſame way. 


A Batalia Pye. 
AKE four ſmall Chickens, four ſquab Pi- 


pieces, ſeaſon them with ſavoury Spice, and lay em 


many Sheep's-tongues, two ſhiver'd Palates, two 

pair of Lamb-ſtones, twenty or thirty Coxcombs, 
with ſavoury Balls and Oyſters. Lay on Butter, 
and cloſe the Pye. 'A Lear. 


A TVeats-Tongue Pye. 


TJALF boil the Tongues, blanch and ſlice 
1 them, ſeaſon them with ſavoury Spice, _ 
Ss, | Balla, 


Spice; fill the Pye, lay on the Butter, and 


cloſe the Pye. A Lear. A Chicken or Capon Pye 


geons, four ſucking Rabbets; cut them in 


in the Pye, with four Sweet-breads ſliced, and as 


38 "Ss, Warn 
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Balls ſliced Lemon and Butter, and cloſe the Pye. 


When it is bak'd, pour into it a Ragoo. 


To pickle Oyſters. 


AKE a quart of Oyſters, and waſh them in 
their own Liquor very well, till all the grit- 
tineſs is out; put them in a Sauce-pan or Stew-pan, 
and ſtrain the Liquor over them, ſet them on the 
fire, and ſcum them ; then put in three or four 


blades of Mace, a ſpoonful of whole Pepper-corns ; 


when you think they are boiled enough, throw in 
a glaſs of White- wine; Let them have a thorough 
ſcald; then take them up, and when they are cold, 
put them in a Pot, and pour the Liquor over them, 
and keep them for uſe. Take them out with a 


To collar Eels. 


AR E your Eel and cut it open; take out the 
Bones, and cut off the Head and Tail, and 

lay the Eel flat on a Dreſſer, and ſhred Sage as fine 
as poiiible, and mix it with black Pepper beat, 
Nutmeg grated, and Salt, and lay it all over the 
Eel, and roll it up hard in little Cloths, and tye it 
up tight at each end; then ſet over ſome Water 
with Pepper and Salt, five or ſix Cloves, three or 
four blades of Mace, a Bay-leaf or two; boil it 
and the Bones and Head and Tail well together; 


SPOON. 


then take out the Head and Tail, and put it away, 


and put in your Eels, and let them boil till they are 
tender; then take themout of the Liquor, and boil 
the Liquor longer; then take it off, and when tis 


cold, put it to your Eels, but do not take off the 


little Cloths till you uſe them. 


To pot Lobſters. 


8 K E a dozen of large Lobſters; take out all 
the Meat of their Tails and Claws after they 
f are 
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are be il'd; then ſeaſon them with beaten Pepper, 
Salt, Cloves, Mace, and Nutmeg, all finely beaten 
and mix'd together; then take a Pot, put therein a 
layer of freſh Butter, upon which put a layer of 
Lobſter, and then {trew over {ome Seaſoning, and 
repeat the {ame till your Pot is full, and your Lob- 
ſter all in; bake it about an hour and half, then ſet 
it by two or three days, and it will be fit to eat. It 
will keep a Month or more, if you pour from it 
the Liquor when it comes out of the Oven, and fill 
it up with clarified Butter. Eat it with Vinegar. 


Hung Beef. 


FAKE a ſtrong Brine with Bay-ſalt, and Pe- 
g tre-ſalt, and Punp-water, and ſteep there- 

in 4 Kib of Beef for nine days; then hang it up in 
a Chimney where V/ood or Saw-dult is burnt ; when 
*tis a little dry, walh the out- ſide with Blood two 
or three times, to make it look black, and when tis 
dried enough, boil it for ule, 


To roaſt a Cod's Head. 


"TAKE the Head, waſh and ſcour it very clean, 
then {cotch it with a Knife, and ſtrew a little 

Salt on it; and lay it on aStew-pan before the fire, 
with ſomething behind it; throw away the Water 
that runs from it the firſt half hour; then ſtrew on 
it tome Nutmeg, Cloves and Mace, and Salt, and 
baſte it often with Butter, turning it till it is enough. 
If it be a large Head it will take four or five hours 
roaſting; then take all the Gravy of the Fiſh, as 
much White-wine,and more Meat-Gravy, ſome Horſe= | 
raddiſh, one or two Eſchalots, a little fliced Ginger, 
{ſome whcle Fey per, Uloves, Mace, and Nutmeg, 
a Bay-lcaf or two; beat this Liquor up with Butter 
and the Liver of the Fiſh boiled, and broke, and 
ſtrained into it, and the yolks of two or three Eggs, 
Tome Oyſters and Shrimps, and Balls made of n, 5 
and 
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IT) e Compleat Houſewife, 1 I 
and fried Fiſh round it. Garniſh with Lemon and 
Horſe-raddiſh. 


To pickle Ox-Palates. 


TAKE your Palates and waſh them well with 
. alt in the Water, and put them in a Pipkin 
with Water and ſome Salt, and when they are ready 
41 boil, ſcum them very well, and put into them 
whole Pepper, Cloves and Mace, as much as will 
give them a quick taſte: When they are boiled ten- 
der (which will require four or five hours) peel 
them and cut them into ſinall pieces, and let them 
cool; then make the Pickle of White-wine Vinegar, 
and as much White-wine; boil the Pickle, and put 
in the Spice as was boiled in the Palates, and a lit- 
lle freſh Spice: put in fix or ſeven Bay-leaves, and 
let both Pickle and Palates be cold before you put 
them together; then keep them for uſe. 


To make a Ragoo of Pigs-Fars. 
'AKE a quantity of Pigs-Ears, and boil them 


in one half Wine and the other Water; cut 

them in ſinall pieces, then brown a little Butter, 

and put them in, and a pretty deal of Gravy, two 
Anchovies, an Eſchalot or two, a little Muſtard, 
and ſome ſlices f Lemon, ſome Salt, and Nutmeg; 
Stew all theſe together, and ſhake it up thick, Gar- 
niſh the Diſh with Barberies. 


To make Collard Beef. 


AK E a Flank of Beef, ſalt it with white 
Salt, and let it lie forty-eight hours; then 
wah it, and hang it in the Wind to dry twenty- 
four hours; then take Pepper, Salt, Cloves, Mace, 
and Nutmegs, and Saltpetre, all beaten fine, and 
mix them together, and rub it all over the inſide, 
and roll it up hard, and tye it faſt with Tape; put 
| | " IE; _ 
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it in a pan with a few Bay-leaves, and four pounds 9 
of Butter, and cover the Pot with Rye-paſte, and 
bake it with Houſhold-bread. 5 —_ 


To ſtew Oyſters in French Rolls. 


TAKE a quart of large Oyſters; waſh them 

in their own Liquor, and ſtrain it, and put 
them in it with a little Salt, ſome Pepper, Mace, 
and fliced Nutmeg; let the Oyſters ſtew a little 
with all theſe things, and thicken them up with 
a great deal of Butter; then take ſix French Rolls, 
cut a piece off the top, and take out the Crumb, 
and take your Oyſters boiling hot, and fill the Rolls 
full, and {et them near the fire on a Chafing- diſh of 
Coals, and let them be hot through, and as the Li- 


Paneer n 


| quor ſoaks in, fill them up with more, if you have 
'em, or fome hot Gravy: So ſerve them up inſtead 1 


of a Pudding. 
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A Veal P e. 
AIS E an high Pye, then cut a Fillet of Veal 


into three or four Fillets, ſeaſon it with fa- 
voury Spice, a little minc'd Sage and {weet Herbs; 
lay it in the Pye, with ſlices of Bacon at the bot- 
tom, and betwixt each piece, lay on Butter, and 
cloſe the Pye. 


— ee 
* 2” 
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A Turkey Pye. 
ONE the Turkey, ſeaſon it with ſavoury 
Spice, and lay it in the Pye with two Capons, 
or two Wild-Ducks cut in pieces to fill up the Cor- 
ners; lay on Butter, and cloſe the Pye. 


A Florendine of a Kidney of V eal. 


5 
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Hread the Kidney, Fat and all, with a little 
Spinnage, Parſley and Lettuce, thrge Pip- 
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The Compleat Houſewife. 13 
pins and Orange-peel; ſeaſon at with ſweet Spice 
and Sugar, and a good handful of Currants, two 
or three grated Biskets, Sack and Orange-flower- 
Water, two or three Fggs; mix 1t into a body, and 
put it into a Diſh, being covered with Puti-paſte, 
lay on a cut Lid, and garniſh the brim. 


4A Marrow-Pudding. 


TY OIL a quart of Cream or Milk, with a ftick 

of Cinnamon, a quarter'd Nutmeg and large 
Mace; then mix it with 8 Eggs well beat, a little 
Salt, Sugar, Sack, and Orange-flower Water; {train 
it, then put to it three grated Bitkets, an handful 
of Currants, as many Raiſins of the Sun, the Mar- 
row of two Bones, all in four large pieces, then 


gather to a body over the fire; then put 1t into a 


Diſh, having the brim thereof garniſhed with 
Puti-paſte, and raiſed in the Oven; then lay on 


the four pieces of Marrow, Knots, and Paſtes, 


ſliced Citron and Lemon-peel. 


1 Catuves- Foot Pudding. 


ARE Calves- feet, ſnred them very fine, and 

mix them with a Penny-loaf grated and ſcald- 

ed with a pint of Cream; put to it half a pound of 
ſhred Beef: ſuet, eight Eggs, and a handful of 
plump'd Currants; ſeaſon it with ſweet Spice and 
Sugar, a little Sack and Orange-flower Water, the 
Marrow of two Bones; then put it in a Veal Caul, 


being waſh'd over with the batter of Eggs, then 


wet a Cloth and put it therein, tie it cloſe up; 
when the Pot boils, put it in; boil it about two 
hours; then turn it in a diſh, and ſtick on it ſliced 
Almonds and Citron; let the Sauce be Sack and 
Orange- flower Water, with Lemon juice, Sugar 


and drawn Butter, 
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To ſtuff a Shoulder or Leg of Mutton 


with Oy/ters. 


AKE a little grated Bread, ſome Beef-ſuet, 

yolks of hard Eggs, three Anchovies, a bit 
of an Onion, Salt and Pepper, Thyme and Winter- 
ſavoury, twelve Oyſters, ſome Nutmeg grated ; 
mix all theſe together, and ſhred them very fine, 
and work them up with raw Eggs like a paſte, and 
ſtuff your Mutton under the Skin in the thickeſt 


place, or where you pleaſe, and roaſt it; and for 


Sauce take ſome of the Cyſter- liquor, ſome Claret, 
two or three Anchovies, a little Nutmeg, a bit of 
an Onion, the reſt of the Oyſters: Stew all thefe 
together, then take out the Onion, and put it un- 
der the Mutton. . 


7⁵ boil a Pike. 


UT open a living Pike, gut it, and ſcour 

the outſide and inſide very well with Salt, 
then waſh it clean, and have in Readineſs a 
Pickle to boil it in, Water, Vinegar, Mace, whole 
Pepper, a bunch of {weet Herbs, and a {mall Oni- 
on; there muſt be Liquor enough to cover it; 
when the Liquor boils put in the Pike, and make 
it boil ſoon, (half an Hour will boil a very large 
Pike; ) make your Sauce with White-wine, a little 
of the Liquor, 2 Anchovies, {ome Shrimps, or Lob- 
ſer, or Crab beat and mix with it grated Nut- 
meg, and Butter flower'd to thicken it; pour your 
Sauce over the Fiſh, garnz{h'd with Horſe-raddiſh 
and ſlic'd Lemmon. 


Jo roof a Pike. 


AKE a large Pike, gut it, 2nd clean it, and 
I lard it with Eel and Bacon, as you lard a 
i = | Fowly 
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ding in it. Garniſh with Lemon. 


Fowl; then take Thyme and Savory, Salt, Mace, 


and Nutmeg, ſome Crumbs of Bread, Beef-ſtet 


and Parſley ; ſhred all very fine, and mix jt up with 
raw Eggs; make it in a long Pudding, and put it 
in the Belly of your Pike, tkewer up the Belly, 
and diſſolve Anchovies in Butter, and baſte it with 


it; put two Splints on each ſide the Pike, and tye 
it to the Spit; melt Butter thick for the Sauce, or 


if you pleaſe, Oyſter-ſauce, and bruiſe the Pud- 


1 Ragoo of Se reads. 


AKE your Sweet-breads and ſkin them, and 

put ſome Butter in the Frying- pan, and 
brown it with Flour, and put the Sweet-breads in; 
{tir them a little and turn them; then put in ſome 
ſtrong Broth and Mufhrooms, ſome Pepper and 
Salt, Cloves and Mace; let them ftew half an 


hour; then put in ſome Forc d-meat Balls, ſome 


Artichoke-bottoms cut ſmall and thin; make it 
thick, and ſerve it up with fliced Lemon. 


A Ragoo of Oyſters. 


UT into your Stew-pan a quarter of a pound 
of Butter, let 1t boil; then take a quart of 
Oyſters, ſtrain them from their Liquor, and put 
them to the Butter; let them ftew with a bit of 
Fichalot ſhred very fine, and ſome grated Nutmeg, 
and a little Salt; then beat the yolks of three or 
four Eggs with the Oyſter-li;uor and half a pound 
of Butter, and ſhake all very well together till tis 
thick, and ſerve it up with Sippets, and garniſh 
with fliced Lemon. 


To mumble Rabbets and Chickens. 


NI into the Bellies of your Rabbets, or 


Chickens, ſome Parſley, an Onion, and the 
2 > Liver; 
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Liver; ſet it over the Fire in the Stew-pan with as 
much Water as will cover them, with a little Salt; 
when they are half boiled take them out, and ſhred 
the Parſley, Liver, and Onion, and tear the Fleſh : 
from the Bones of the Rabbet in ſmall flakes, and 
put it into the Stew-pan again with a very little 
of the Liquor it was boiled in, and a pint of White- 
wine, and ſome Gravy, and half a pound or more 
of Butter, and ſome grated Nutmeg; when tis 
enough, ſhake in a little Flower, and thicken it up 


with Butter. Serve it on Sippets. 


To flew MM. uſhrooms. 


AE E ſome ſtrong Broth, and ſeaſon it with © 
a bunch of Sweet-herbs, ſome Spice and An- ; 
chovies, and ſet it over the fire till tis hot; then C 
put in your Muſhrooms, and guſt let them boil = 
up; then take ſome yolks of Eggs, with a little 
minced Thyme and Parſley, and ſome grated Nut- 
meg, and ſtir it over the fire till tis thick. Serve 


it up with ſliced Lemon. h 
To collar a Calf's Head. 9 


AKE a Calf's Head with the Skin and Hair 

upon it; then ſcald it, to fetch off the Hair; 

then parboil it, but not too much; then get it clean 

from the Bones while it is hot; you muſt ſlit it on 

the fore-part, ſeaſon it with Pepper, Salt, Cloves, |- 

Mace, Nutmeg, and Sweet-herbs, ſhred ſmall, and | 
all mix'd together with the yolks of three or four 
Eggs, and ſpread it over the Head, and roll it up 
hard. Boil it gently for three hours, in juſt as 
much Water as will cover it; when 'tis tender *tis 
boiled enough. If you do the Tongue, firſt boil it 
and peel it, and ſlice it in thin ſlices, and like- 

wiſe the Palate, and put them and the Eyes 

in the inſide of the Head before you roll it up. 

When the Head is taken out, ſeaſon the Pickle 
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with Salt, Pepper and Spice, and give it a boil, ad- 


ding to it à pint of Mhite-wine and as much Vine- 


ar. When tis cold, put in the Collar; and when 
you uſe it, cut it in flices. | : 


To collar G 


AK E five or ſix Cow-Heels or Feet, and 

bone them while they are hot, and lay them 
one upon another, ſtrewing ſome Salt between; 
then roll them up in a coarſè Cloth, and ſqueeze in 
both ends, and tye them up very hard; boil it an 
hour and half; then take it out, and when it's cold 
put it into common Souce-drink for Brawn. Cut 
off a little at each end, it looks better. Serve it 
in flices, or in the Collar, as you pleale, 


A Tanſy 


OIL a quart of Cream or Milk with a ſtick 
of Cinnamon, quarter'd Nutmeg, and large 
Mace; when half cold, mix it with twenty yolks. 
of Eggs, and ten whites; ſtrain it, then put to it 
four grated Biſkets, half a pound of Butter, a pint 
of Spinnage-Juice, and a little Tanſy, Sack, and 


'+ Orange-flower Water, Sugar, and a little Salt; 


then gather it to a body over the fire, and pour 


it into your Diſh, being well butter d: When it is 


baked, turn it on a Pye- plate; ſqueeze on it an 


Orange, grate on Sugar, and garniſh it with ſlic'd 


Orange and a little Tanſy. Made in a Diſh, cut 
28 you pleaſe. 


Scorch Gollops. 


FAUT your Collops off a Fillet of Veal; cut ; 
them thin, hack them and fry them in freſh 


Butter; then take them out and brown your Pan 
with Butter and Flower, as you do for a Soop. Do 
not make it too thick; put in your Collops and 
| 6 ſome 


leo M —ᷣ— 2 aw 4 


—— ä — ow 
. 2 * my LOX 
= I IT" a 
joy — — Car 24. 


vil 
fb 
2” Tx 
. 
7 
14. 
I. 
8 . 
i 
14 
tell 
T4 1 
{2348 
. bs 4 
228 
i 
n 
719 
£200 
354 7 
mth 
14 
- 19 „ 
14 
$HF 
1 
N 
23 
THO 1 
136 
> 1 
©7112 
1 61 
1 
3 "io 
x FRE - 
ity 
5 
1 
41 
2 
221 
112 
74 
* 
1 
1 
1 
1 
41. 
417 
219 
5 j 
wi its 
"2835 
l 
i Pp ; 
73 
Ss 12 
4 
. 
1 
. ny 
{#6 
$8} 
$ £ 
| 9; 1 
147 
41 
* ©z 
T4 
l 
1 
9 ' 
* K 
. 
3 4 
s 17 8 
_ 1 
_ 
2 7 4 
3 . 
F 1 
* 4 
1114 
«X64 
1 
2 
v 4 
36 
n 
21 N 
5 t*d 
(8 
1 
44 
. 
1 
4: 
i 
«£340 
1 
"$4 
" 
84 
4 
4 


Fl 
F 
*x 
; 
þ 
3 1 
* Is 
: 
i= 
3 P 
} 
» MF 
j I 
|| 
j}\ 
4 
Fs. 
[ 


48 The Compleat Houſewife. 


tichoke-bottoms diced, Lemon and Sweet-breads, or 


ſome Bacon cut thin and fryed, and ſome Forc'd- 
meat Balls fryed, ſome Muthrooms, Oyſters, Ar- 


Lamb-ſtones ; ſome ſtrong Broth, Gravy, and 


thick Butter; toſs up all together. Garniſh the 


Diſh with ſliced Lemon. 
To flew a Rump of Beef. 


EASON your Rump of Beef with two Nut- 
megs, ſome Pepper and Salt, and lay the fat 
ſide downward in your Stew-pan ; put to it a quar- 


ter of a pint of Vinegar, a pint of Claret, three 


pints of Water, three whole Onions ſtuck with a 
few Cloves, and a bunch of Sweet-herbs ; cover it 
cloſe, and let it ſtew over a gentle Fire four or five 
hours; ſcum off the Fat from the Liquor. Lay 
your Meat on Sippets, and pour your Liquor over 
it, Garniſh your Diſh with ſcalded Greens. 


7s roaſt an Fel. 


AKE a large Eel, and ſcour him well with 
Salt ; then ſkin him almoſt to the Tail ; then 
gut, and waſh, and dry him; then take a quarter 
of a pound of Suet, ſhred as fine as poſſible, put 
to it Sweet-herbs, and Eſchalot likewiſe, ſhred ve- 
ry fine, and mix it together with ſome Salt, Pep- | 
per, and grated Nutmeg ; ſcotch your Eel on both 
ſides the breadth of a Finger's diſtance, and waſh it 
with yolks of Eggs, and ſtrew ſome Seaſoning over 
it, and ſtuff the Belly with it; then draw the ſkin 
over it; put a long Skewer through it, and tye it 
to a Spit, and baſte it with Butter, and make the 
Sauce Anchovy and Butter melted, | 


To make a Pale Fricaſy. 


AKE Lamb, Chicken, or Rabbets, cut in 
| Pieces, waſh it well from the Blocd, my | 
- put 
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fair Water as will cover it; put in Salt, a bunen 
of Sweet-herbs, ſome Pepper, an Onion, two Au- 


chovies, and ſtew it till tis enough; then mix in 
a Poringer fix yolks of Eggs, a glaſs of White» 


wine, a Nutmeg grated, a little chopp'd Parſley, 
a piece of freſh Butter, and three or four ſpoon- 
fuls of Cream; beat all theſe together, a d put it 
into your Stew-pan, and ſhake it together tall *tis 
thick. Diſh it on Sippets, and garniſh with ſhced 
Lemon. ; 


To pickle Oyſters. 


PEN your Oyſters, and get the Grit- from 
= them, and ſtew them. in their own Liquor in 
an earthen Pipkin till they are tender; then take 
up the Oyſters, and cover them, that they may not 
be diſcoloured; then increaſe the Liquor with as 
much more Water, and let it boil till one third is 
: conſumed; then put your Oyſters into your Pot or 
- Barrel, laying between the rows ſome whole Pep- 
h per and Spice, and a few Bay-leaves; and when the 
mn Pickle is cold, put it to your Oyſters, and keep 
er them very cloſe covered. | 


— | 5 Tg haſh a Calf S Head. 


th | © ID OIL your Calf's Head almoſt enough, and 
11 when *tis cold, cut the Meat in thin ſhces 
rer clean from the Bone, and put it into a Stew-pan, 
ein] with ſome ſtrong Broth, a glaſs of White-wine, 
it ſome Oyſters and their liquor, a bunch oi Sweet- 
the | Herbs, two or three Eſchalots, a Nutmeg quartered, 
| and let theſe ftew on a flow fire till they are e- 
nough ; then put in two or three Anchovies, the 
yolks of four Eggs well beaten, and a piece of But- 
I ter, and thicken it up; then have ready fry'd ſome 
t in] thin {lips of Bacon, ſome Forc'd-meat Balls, ſome 
hen | large Oyfters dipp'd in Butter; the Brains firſt 
| | | "GE boiled 
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boiled and then fried, ſome Sweet-breads cut in 
ſlices, ſome Lamb-ſtones cut in rounds ; then put 
your Haſh in your Diſh, and the other things, 
ſome round and fome on it. Garniſh the Diſh with 
1ſliced Lemon. 


Ti make Scorch-Collops. 


UT thin ſlices out of a Leg of Veal, as ma- 
ny as you think will ſerve for a Diſh, and 
hack them, and lard fome with Bacon, and fry 
them in Butter ; then take them out of the Pan, 
and keep them warm, and clean the Pan, and put 
into it half a pint of Oyſters, with their Liquor, 
and ſome ſtrong Broth, one or two Eſchalots, a 
glaſs of White-wine, two or three Anchovies min- 
ced, ſome grated Nutmeg ; let theſe have a boil 
up, and thicken it with four or five Eggs and a 
piece of Butter, and then put in your Collops, 
and ſhake them together till *tis thick; put dried 
Sippets on the bottom of the Diſh, and put your 
Collops in, and ſo many as you pleaſe of the things 


in your Haſh. - 
A Fricaſy of Chickens. 


'A FTER you have drawn and waſh'd your 
Chickens, half boil them; then take them 
up and cut them in pieces, and put them into a 
Frying-pan, and fry them in Butter; then take 
them out of the Pan and clean it, and put in ſome 
Rrong Broth, ſome White-wine, ſome grated Nut- 
meg, a little Pepper and Salt, a bunch of Sweet- 
herbs, and an Eſchalot or two; let theſe, with two 
or three Anchovies, ſtew on a flow fire and boil up; 
then beat it up with Butter and Eggs till *tis thick, 
and put your Chickens in, and toſs them well to- 
gether; lay Sippets in the Diſh, and ſerve it up 
with ſliced Lemon and fried Parſley, 


A fine 


; * SR 
1 

: 
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A fine Side-Diſp. 


AKE Veal, Chicken, or Rabbet, with as 

much Marrow, or Beef-ſuet, as Meat; with 
a little Time, Lemon-peel, Marjoram, two Ancho- 
vies waſh'd and boan'd; a little Pepper, Salt, Mace 
and Cloves; bruiſe the yolks of hard Eggs, ſome 
Oyſters, or Muſhrooms; mix all theſe together, 
and chop them, and beat them in a Mortar very 
fine; then ſpread the Caul cf a Breaſt of Veal on 
a Table, and lay a Layer of this, and a Layer of 
middling Bacon, cut in thin ſmall Pieces, and roll 
it up hard in the Caul, roaſt or bake it as 
you like. Cut it into thin Slices, and lay it in 


your Diſh, with a rich Gravy-Sauce. 


Gravy to keep for Uſe. 


AKE a piece of coarſe Beef, cover it with 

A Water; when it has boil'd ſome time, take 
out the Meat, beat it very well, and cut it in Pieces 
to let out the Gravy; then put it in again, with a 
Bunch of Sweet-herbs, an Onion ſtuck with Cloves, 


a little Salt, ſome whole Pepper; let it ſtew, but 


not boil; when 'tis of a brown Colour *tis enough; 
take it up, put it in an Earthen Pot, and let it 
ſtand to cool; when 'tis cold ſcum off the Fat; it 


will keep a Week, unlefs the Weather be very hot. 


It for a brown Fricaſy, put ſome Butter in your 
Fry1ng-pan, and ſhake in a little Flower as it boils, 
and put in ſome Gravy, with a Glaſs cf Claret, 


and ſhake up the Fricaſy in it: If for a white Fri- 


caſy, then melt your Butter in the Gravy, with a 
little White-wine, a ſpoonful or two of Cream, and 
the Yolks of Eggs. Os” 


G9 An 


9 
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An Amulet of Eggs the Savoury Way. 


AKE a Dozen of Eggs, beat them very well, 

and ſeaſon them with Salt, and a little Pep- 
per, then have your Frying-pan ready, with a gocd 
deal of ireiſh Butter in it, and let it be throughly 
hot; then put in your Eggs, with four ſpoonfuls 
of ſtrong Gravy; and have ready Parſley, and a 
few Chieves cut, and throw them over it, and 
when tis enough turn it; and when done diſh it, 
and ſqueeze Orange or Lemon over it. 


AJFricaſy of Rabbets. 


UT and waſh your Rabbets very well, and 

put them in a Frying-pan, with a pound of 
Butter; an Onion ſtuck with Cloves, a bunch of 
Sweet-herbs, and ſome Salt; let it ſtew till tis 
enough; then beat up the yolks of 1ix Eggs, with 
a Glaſs of White-wine, a little Parſley ſhred, a 
Nutmeg grated, and mix it by degrees with the 
Liquor 1n your Pan, and ſhake it till *tis thick, 
and ſerve it up on Sippets. Garniſh the Diſh with 
flced Lemon, | : 


A ÞFricaſy of Doutle Trips. 
1 your Tripe in ſlices, two Inches long, 
Wwe 


nd put it into a Stcv-pan ; put to it a quar- 
ter of a pound of Capers, as much Samphire ſhred, 
half a pint of ſtrong Broth, as much White-wine, 
a bunch of Sweet-herbs, a Lemon {ſhred ſinall ; 
ſtew all theſe together till *tis tender; then take it 
off the Fire, and thicken up the Liquor with the 
Volks of three or four Eggs, a little Parſley boiled 
green and choppd, ſome grated Nutmeg and Salt 
hake it well together, Serve it on Sippets. Gar- 
niſn with Lemon, | = 


A Fris 
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A Fricaſy of Ox-Palates. 


MAKE the Gravy thus: Take two pounds of 
Beef, cut it in little bits, and put it in a 
a Sauce-pan, with a quart of Water, ſome Salt, 
ſome whole Pepper, an Onion, an Eſchalot or two, 
two or three Anchovies, a bit of Horſe-radiſn; let 
all theſe ſtew till *tis a ftrong Gravy, then ſtrain 
it out, and ſet it by; then have ten or twelve Ox- 
Palates, boil them till they are tender, and peel 


them, and cut them in ſquare pieces; then flay 
and draw two or three Chickens, and cut them be- 


tween every Joint, and feaſon them with a little 
Nutmeg, Salt, and ſhred Thyme, and put them in 
a Pan, and fry them with Butter; when they are 
half fry'd, then put in half your Gravy, and all 
your Palates, and let them ſtew together, and put 
the reſt of your Gravy into a Sauce-pan, and when 
it boils, thicken it up with the yolks of three or 


four Eggs, beaten with a glaſs of White-wine, and 


a piece of Butter, and three or four ſpoonfuls of 
thick Cream ; then pour all into your Pan, ſhake 
it well together, and diſh it up. Garniſh with 
pickled Grapes. | 


A Fricaſy of great Plaice or Flounders.. 


R UN your Knife all along upon the Bone on 
A the back-ſide of your Plaice, then raiſe the 
Fleſh on both ſides from the Head to the Tail, and 
take out the Bone clear; then cut your Plaice in 
fix Collops, dry it very well from the Water, 
{prinkle it with Salt, and flour it well, and fry it 
in a very hot Pan of Beef-dripping, fo that it may 
be Criſp; take it out of the Pan and keep it warm 


before the fire; then make clean the Pan, and put 


into it Oyſters and their Liquor, ſome White-wine, 
the Meat out of the ſhell of a Crab or two. Mince 
half the Oyſters, ſome grated Nutmeg, three An- 

GS chovies. 


24 The Compleat Houſewife. 1 
chovies. Let all theſe ſtew up together; then put 
in half a pound of Butter, and put in your Plaice, 
and toſs them well together, and diſh them on 5 
Sippets, and pour the Sauce over them. Garn in 
the Diſh with yolks of hard Eggs minced, and 1 
ſliced Lemon. After this manner do Salmon or 2 
any firm Fiſh, _ == 


A Craw-fih Soop, 


Leanſe your Craw-fiſh, and boil them in Wa- 
ter, Salt and Spice, pull off their Feet and 
Tails, and fry them; break the reſt cf them in a 
Stone Mortar, ſeaſon them with ſavoury Spice and 
an Onton, bard Eggs, grated Bread and Sweet- 
herbs boiled in ſtrong Broth ; ſtrain it, then put to 
it ſcalded chopp'd Parſley and French Rolls, then 
put them therein with a few dried Muſhrooms ; 
garniſh the Diſh with ſliced Lemon, and the Feet 
and Tails of the Craw-fiſn. A Lobſter Soop is 
done the ſame way. - 


To toil Mullet, or any fort of Fiſh. 
CALE your Fiſh, and waſh them, ſaving 


their Liver, or Tripes, Rowſes, or Spawn; 
boil them in Water that is ſeaſoned with Salt, 
White-wine Vinegar, White-wine, a bunch of 
Sweet-herbs, a ſliced Lemon, one or two Onions, 
ſome Horſe-radiſh; and when it boils up, put in 
your Filh, and for Sauce, a pint of Oyſters with 
their Liquor, a Lobſter bruiſed or minced, or Shrimps, 
ſome White-wine, two er three Anchovies, ſome 
large Mace, a quartcred Nutmeg, a whole Onion. 
Let theſe have a boil up, and thicken it with But- 
ter and the yolks of two or three Eggs. Serve it 
on Sippets, and garniſh with Lemon. | 
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The Compleat Houſewife =. 
Jo buiter Shrimps. 


TEW a quart of Shrimps in half a pint of 
White-wine, a Nutmeg grated, and a good 
piece of Butter; when the Butter is melted, and 
they are hot through, beat the yolks of four Eggs 


” withalittle V hite-wine, and pour it in, and ſhake 


it well, till 'tis of the Thickneſs you like; then 
diſh it on Sippets, and garnith with fliced 
Lemon. | 


To butter Crabs or Lobſters. 


OUR Crabs or Lobſters being boiled and 
cold, take all the Meat out of the Shells and 
Body, break the Claws, and take out all their 


Meat, mince it ſmall, and put it all together, and 


add to it two or three ſpoonfuls of Claret, a very 
little Vinegar, a Nutmeg grated; then let it boil 
up till tis thorough hot; then put in tome Butter 
melted, with ſome Anchovies and Gravy, and 
thicken up with the yolks of an Egg or two; and 
when *tis very hot, put it in the large Shell, and 
ſtick 1t with Toaſts, 


To roaſt Lobſters. 


IE your Lobſters to the Spit alive, baſte them 
with Water and Salt till they look very red, 


and are enough; then baſte them with Butter and 


Salt, take them up, and ſet little Diſhes round 
with the Sauce, ſome plain melted Butter, ſome 
Oyſter Sauce. 


To flew a Carp. 


FAKE a living Carp, and cut him in the Neck 
and Tail, and ſave the Blood; then open 


Gall, 
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26 The Compleat Houſewife, 
Gall, and put a little Vinegar into the Belly to 
waſh out all the Blood; ftir all the Blood with your 
Hand; then put your Carp into a Stew-pan ; if 
you have two Carps, you may cut off one of their 
Heads an inch below the Gills, and flit the Body 
in two, and put it into your Stew-pan after you 
have rubbed them with Salt; but before you put 


them in, your Liquor muſt boil; a quart of Claret, 


or as much as will cover them, the Blood you 
ſaved, an Onion ſtuck with Cloves, a bunch of 
Sweet-herbs, fon:e Gravy, three Anchovies. When 


this Liquor boils up, put in your Fiſh, and cover 


it cloſe, and let it ſtew up for about a quarter of 
an hour; then turn it, and let it ſtew a little lon- 
ger; then put your Carp in a Diſh, and beat up 
the Sauce with Butter melted in Oyſter-Liquor, and 


pour your Sauce over it. Your Milt, Spawn, and 


Rivets, muſt be laid on the top. Garniſh the Diſh 
with fried Smelts, Oyſters or Spitchcock Eel, Lemon 
and fried Parſley. 5 


Another Way to few Carp. 


AKE two Carps, ſcale and rub them well 


| with Salt; then cut them in the Nape of the 
Neck and round the Tail, to make them bleed. 
Cut up the Belly, take out the Liver and Guts, and 
if you pleaſe to cut each Carp in three pieces, 


they will cat the firmer; then put them in a Stew- | 


pan, with their Blcod, a quart of Claret, a bunch 


of Sweei-herbs, an Onion, one or two Eſchalots. 


a Nutmeg, a iew Cloves, Mace, whole Pepper; 
cover them cloſe, and let them ſtew till they be 
half enough; then turn them, and put in half a 
pound of freſh Butter, four Anchovics, the Liver 
and Guts, taking ont the Gall, and let them ſtew 


till they are enough ; then beat the yolks of five or 


fix Fggs, with a little Verjuice, and by degrees 


mix it with the Liquor the Carp was ſtewed in. 
Juſt give it a ſcald to thicken it; then put your 
1 Carp 
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Carp in a Diſh, and pour this over it. Garniſh 
the Diſh with ſliced Lemon. 


To collar Salmon. 


AKE a ſide of Salmon, and cut off about a 


handful off the Tail; waſh your large piece 
very well, and dry it with a Cloth; then waſh it 
over with the yolks of Eggs; then make ſome 


Forc'd-mcat with that you cut off the Tail; but 


take off the Skin, and put to it a handful of par- 
boil'd Oyſters, a Tail or two of Lobſter, the yolks 
of three or four Eggs boiled hard, ſix Anchovies, 
a good handful of Sweet-herbs chopp'd {mall, a lit- 
tle Salt, Cloves, Mace, Nutmeg, Pepper, and 
grated Bread. Work all theſe tcgether into a body 
with the yolks of Eggs, and lay it all over the 
fleſhy part, anda little more Pepper and Salt over 


the Salmon; ſo roll it up into a Collar, and bind it 


with broad Tape; then boil it in Water and Salt, 
and Vinegar, but let the Liquor boil firſt; then 
put in your Collars, and a bunch of Sweet-herbs, 
{iced Ginger and Nutmeg; let it boil, but not 
too faſt; it will aik near two hours boiling, and 
when *tis enough take it up; put it in your Sou- 
{ing-pan, and when the Pickle is cold, put it to 


your Salmon, and let it ſtand in it till uſed; or 


otherwiſe you may pot it after it is boiled, and fill 
it up with clarified Butter, as you pot Fowls; that 
way will keep longeſt and beſt. 


Jo collar V. eniſon, 


AKE a Side of Veniſon, and bone it, and 
3 take away all the Sinews, and cut it into 


ſquare Collars, of what bigneſs you pleaſe : It will 
make two or three Collars; lard it with fat clear 
Bacon, cut your Lards as big as the top of your 
Finger, and as long as your little Finger; then 


ſeaſon your Veniſon with Pepper, Salt, Cloves 
Mace 
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Mace, and Nutineg: Roll up your Collars, and tye 
them cloſe with coarſe Tape; then put them into 
deep Pots; put Seaſoning at the bottom of the Pot, 
and ſome fr cih Butter, and three or four Bay-leaves; 
then put in your Veniſon, and ſome Seaſoning and 
Butter on the top, and over that ſome Beet-{uet, 
finely ſnred, and beaten; then cover up your Pot 
with ccarle Paſte ; they will aſk four or five hours 
baking; then take them out of the Oven, and let 
it and a little; then take out your Venithn, and 
let it drain well from the G Zravy. Take off all the 
Fat from the Gravy, and add more Butter to "om 
Fat, and ſet it over a gentle Fire to clarify; then 
take it off, and let it ſtand a little, and ſcum it 
well; then make your Pots clean, or have Pots fit 
for each Collar: put a little“ gcaſoning at the bot- 
tom, and ſome of your clarified Eutter; then put 
in your Veniſon, and fill up your Pots with clari- 
fied Butter; and be ſure your Butter be an Inch a- 
bove the Meat; and when *'tis thorough cold, 
tye it down with double Paper, and lay a Tile on 
the top; they will keep ſix or eight Months: You 
may, if you pleaſe, when ycu ule a Pot, put the 
Pot in boiling Water a minute, and it will come | 
whole out: Let it ſtand till *tis cold, and flick it 
round with Bay-leaves, and one ſprig on the top. 


To pot IN, eats-Tongnes. 


AKE Neats-Tongues, and rub them very 

well with Salt and Water (Bay Salt is beſt;) 
then take Pump-water, with a good deal of Salt- 
petre, and ſome white Salt, and ſume Cloves and 
Mace, and boil it well, and ſcum it, and when 'tis 
cold put your Tongues in, and let them lye in it 
fix days; then wath them cut of that liquor, and 
put them in a Pot, and bake them with Bread till 
they are very tender; and when they are taken 
out of the Oven, pull oft their Skins, and put them 


in the Pot you intend to keep them in, and cover 
them 
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them over with clarified Butter; They will keep 
four or five Months. | 


To collar a Breaſt of Leal. 


AK E a Breaſt of Veal, and bone it, and waſh- 
T it, and dry it in a clean Cloth; then ſhred 
Thyme, Winter-ſavory, and Parſley, very ſmall, 
and mix it wtth Salt, Pepper, Cloves, Mace, and 
Nutmeg; then ſtrew it on the inſide of your Meat, 
and roll it up hard, beginning at the Neck end; 
tye it up with Tape, and put it, in a Pot Ht to boil 
it in, ſtanding upright: You muſt boil it in Water 


and Salt, and a bunch cf Sweet-herbs; when *tis 


boiled encugh, take it off the Fire, and put it in 


an earthen Pot, and when the Liquor is cold pour it 
cover it, or elſe boil Salt and Water ſtrong enough 


to bear an Egg; and when that is cold, pour it on 


your Veal: When you ſerve it to the Table, cut it 


In round ſlices. Garniſh with Laurel or Fennel. 


To collar a Pig. : 
CY oft the Head of your Pig; then cut the 


_4 Body aſunder; bone it, and cut two Collars 
off each ſide; then lay it in Water to take out the 
Blood; then take Sage and Parſley, and ſhred them 
very ſinall, and mix them with Pepper, Salt, and 
Nutmeg, and firew ſome on every fide, or Collar, 
and roll it up, and tye it with coarſe Tape ; fo boil 


them in fair Water and Salt, till they are very ten- 


der: Put two or three Blades of Mace in the Ket- 
tle, and when they are enough, take them up, and 
lay them in ſomething to cool; ſtrain out ſome of 
the Liquor, and add to it ſome Vinegar and Salt, a 


little White-wine, and three or four Bay-leaves; _ 
give it a boil up, and when tis cold put it to the 


Collars, and keep them for uſe, 
1 
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To pot Beef. 


AKE a good Buttock of Beef, and cut out 

the Bone, and lay it flat, and ſlaſh it in ſe- 
veral places; then ſalt it well, and let it lie in the 
Salt three days; then take it out, and let it lie in 
running Water with a handful of Salt three days 
longer; then take it out, dry it with a Cloth, and 
ſeaſon it with Pepper, Salt, Nutmeg, Cloves, Mace, 
and two ounces of Salt-petre finely beaten; then 
ſhred two or three pounds of Beet-ſnet, and one 
pound in Lumps, and three pounds of Butter, put 
{ſome in the bottom of the Pot you bake it in; 
then put in your Beef and the reſt cf the Butter 
and Suet on the top; cover your Pot over with 
coarſe Paſte; and ſet it in all Night with Houſe- 
hold-bread ; in the Morning draw it, and pour off 
all the Fat into a Pot, and drain out all the Gravy; 
pull the Meat all to pieces, Fat and Lean, and 
work it into your Pots that you keep it in while it 
is hot, or it will not cloſe ſo well; then cover it 
with the clear Fat you p-ured off; paper it when 
 *tis cold, it will keep good a Month or ſix Weeks, 


To mahe artificial 4 eniſon. 


ONE a Rump of Beef, or a large Shoulder of 
Mutton ; then beat it with a Rolling-pin 


ſeaſon it with Pepper and Nutmeg; then lay it 
twenty-four hours in Sheep's Blood; then dry it 
with a Cloth, and ſeaſon it again with Pepper, 
Salt, and Spice: Put your Meat in the form of a 
Paſtry, and bake it as a Veniſon-Paſty, and make 
a Gravy with the Bones, to put in when 'tis drawn 
out of the Oven. 


Scotch 
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Scotch-Collops. 


| AK E the Skin from a Fillet of Veal, and cut 


it in thin Collops, hack and ſcotch them 
with the back of a Knife, lard half of them with 
Bacon, and fry them with a little brown Butter 
then take them out and put them into another toſ- 


ſing Pan; then ſet the Pan they were fry'd in over 


the Fire again, and waſh it out with a little ſtrong 
Broth, rubbing 1t with your Ladle, then pour it to 
the Collops, do this to every panful till all are fri- 
ed; then ſtew and toſs them up with a pint of Oy- 
ſters, two Anchovies, two {hiver'd Palates, Cock's- 
combs, Lamb-ſftones, and Sweet-breads, blanch'd 
and ſhe'd, ſavoury Balls, Onions, a faggot of 


© Sweet-herbs; thicken it with brown Butter, and 


garniſh it with Lemons. 


Chickens forcd 21th Oy ters. 1 


TY ARD and truſs them; make a Forcing with 
Oyſters, Sweet-breads, Parſley, Truffles, 
Muſhrooms and Onions; chop theſe together and 


feaſon it; mix it with a piece of Butter and the 


yolk of an Egg; then tie them at both ends and 
roaſt them; then make for them a Ragoo, and gar- 
niſh them with ſliced Lemon. 


A Calf"s Head baſped. 


OUR Calf's-Head being flit and cleanſed, 
half boiled and cold, cut one Side into thin 
Pieces and fry it in Butter; then having a Toſling- 
pan on the Stow with a Ragoo for made-diſhes, toſs 
it up, and ſtew it together, and ſcotch the other 
fide croſs and croſs, flour, baſte, and boil it. The 
Haſh being thickened with brown Butter, put it in 
the Diſh; lay over and about it fried Balls, and the 
Tongue ſliced and larded with Bacon, n 
. an 


The Compleat Houſewife. 31 J 


= 32 The Compleat Houſewife. 


and Beet- root; then fry the Batter of Egg, ſliced 
Sweet-breads, carv'd Sippets and Oyſters; lay in 
the Head, and place theſe on and about the Head; 
and garniſh it with ſliced Orange and Lemon. 


A Ragoo of a Breaſt of Heal. 


ONE a Breaſt of Veal, cut a handſome ſquare 
piece, then cut the other part into ſinall pieces, 
brown it in Butter, then ſtew and toſs it up in 
your Ragoo for made-dithes; thicken it with brown 
Butter; put then the Ragoo in the Diſh, lay on 
the ſquare piece dic d, with Lemon, Sweet-breads, 
Sippets, and Bacon fry'd in the Batter of Eggs, and 
garniſh it with fliced Orange. 


Jo recover Veniſon when it ſlinks. 


AKE as much cold Water in a Tub as will 
cover it a handful over, and put in good ſtore 
of Salt, and let it lie three or four hours; then 
take your Veniſon out, and let it lie in as much hot 
Water and Salt, and let it lie as long as before; 
then have your Cruſt in readineſs, and take it out, 
and dry it very well, and ſeaſon it with Pepper 
and Salt pretty high, and put it in your Paſty. Do 
not uſe the Bones of your Veniſon for Gravy, but 
get freſh Beef or other Bones. 


How to force a Fowl. 


AK E a good Fowl, kill, pull and draw it; 
then flit the Skin dewn the Back, and take 
off the Fleſh from the Bones, and mince 1t very 
ſmall, and mix it with one pound of Bcet-ſuet ſhred, 
and a pant of large Oyſters chopp'd, two Anchovies, 
an Eſchalot, a little grated Bread, ſome Sweet- 
herbs; ſhred all theſe very well, and mix them, 
and make it up with yolks of Eggs; ſo put all theſe 


Ingredients on the Bones again, and draw the Skin 
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9 over again; ſew up the Back, and put the Fowl in 
32 Bladder; ſo boil it an hour and a quarter; then 
* ſtew ſome more Oyſters in Gravy, and bruiſe in a 
little of your Forc'd-meat, and beat it up with 
2 freſh Butter; put the Fowl in the middle; pour on 
the Sauce, and garniſh with ſliced Lemon, 


To marinade a Leg of Lamb. 


3 FF*TAKE a Leg of Lamb, cut it in pieces the 

: bigneſs of a Half-crown; hack them with 
the back of a Knife; then take an Eſchalot, three 
or four Anchovics, ſome Cloves, Mace, Nutmeg, 
all beaten; put your Meat in a Diſh, and ſtrew the 
2 Seaſoning over it, and put it in a Stew-pan, with 


17 


as much White-wine as will cover it, and let it lie 
two hours; then put it all together in a Fry ipg- 
pan, and let it be half enough; then take it out 
| _ and drain it through a Colencar, ſaving the Liquor, 
and put to your IL.iquor a little Pepper and Salt, 
and half apint of Gravy; dip your Meat in yolks 
of Eggs, and fry it brown in Butter; thicken up 
| your Sauce with yolks of Eggs and Butter, and 

Pour it in the diſh with your Meat: Lay Sweet- 
breads and Forc'd-meat Balls over your Meat; dip 
them in Eggs, and iry them. Garniſh with Lemon, 


To force a Leg of Veal, Mutton, or 
Lamb. 


AKE out all the Meat, and leave the Skin 
whole; then take the Lean of it and make it 
into Forc'd-meat thus: To two pounds of your 

| lean Meat, three pounds of Beeft-ſuet ; take away 
all ſkins from the Meat and Suet; then ſhred both 
very fine, and beat it with a Rolling-pin, till you 

know not the Meat from the Suet ; then mix with 

it four ſpoonfuls of grated Bread, half an ounce of 

| Cloyes and Mace beaten, as much Pepper, fome 

E | - Salt, 
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Salt, a few ſweet Herbs ſhred ſinall; mix all theſe 
together with 11x raw Eggs, and put it into the 
Kin again, and ſew it up. If you roaſt it, ſerve it 
with Anchovy-lauce; if you boil it, lay Colliflower 
or French-beans under it. Garniſh with Pickles, or 
ſtew Oyſters and put under it, with Forc'd-meat 
Balls, or Sauſages fried in Butter. 


To ragbo a Breaſt of Heal. 


ARD your Breaſt of Veal with Bacon; then 
half boil it in with Water and Salt, whole 
Pepper, and a bunch of {weet-herbs ; then take it 
out, and duſt it with ſome grated Bread, {weet- 
herbs ſhred ſmall, and grated Nutmeg and Salt, all 


mixed together; then broil it on both ſides, and 
make a Sauce of Anchovies and Gravy thickned up 


with Butter. Garniſh with Pickles. 


To fry Oyſters. 


D EAT Eggs, with a little Salt, grated Nutmeg, 
and thicken it like thick Batter, with grated | 
white Bread and fine Flour; then dip the Oyſters | 


in it, and fry them brown with Beef-dripping. 


B ef A-la-mode. 


AKE a good Buttock of Beef, interlarded 


with great Lard, roll'd up in ſavoury Spice, 
and {weet-herbs; put it in a great Sauce-pan, and 
cover at cloſe, and ſet it in the Oven all Night, 
This is fit to eat cold. 5 


A Gooſe, Turkey, or Leg of Mutton, 
A la daube. 


ARD it with Bacon, and half roaſt it, then 
IL take it off the Spit, and put it in as 1 a 
2 3 Pot 
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Pot as will boil it, put to it a quart of White-wine, 
ſtrong Broth, a pint of Vinegar, whole Spice, Bay- 


leaves, Sweet-marzoram, Winter-ſavory, and green 


Onions. When it is ready, lay it in the diſh, make 
Sauce with ſome of the Liquor, Muſhrooms, dic'd 
Lemon, two or three Anchovies; thicken it with 
brown Butter, and garniſh it with fliced Lemon. 


Leg of Mutton A-la-royal. 


ARD your Mutton and flices of Veal with 
Bacon roll'd in Spice and Sweet-herbs, then, 
bringing them to a brown with melted Lard, boil 
the Leg of Mutton in ſtrong Broth, with all ſort 
of Sweet-herbs, and an Onion ſtuck with Cloves 


when it is ready lay it on the Diſh, lay round the 


Collops; then pour on it a Ragoo, and garniſh with 
Lemon and Orange. 


A Brown Fricaſy of Chickens or Rabbets. 


FX UT them in pieces, and fry them in Butter, 
then having ready hot a pint of Gravy, a 
little Claret, and White-wige, and ſtrong Broth, 
two Anchovies, two ſhiver'd Palates, a faggot of 
Sweet-herbs, ſavoury Balls and Spice, thicken it 
with brown Butter, and ſqueeze on it a Lemon. 


A White Fricaſy of the fame. 


U them in pieces, and waſh them from the 
Blood, and fry them on a ſoft fire, then put 
them in a Tofling-pan, with a little ſtrong Broth ; 
ſeaſon them, and toſs them up with Muſhrooms and 
Qyſters; when almoſt enough, put to them a pint 


of Cream, and thicken it with a bit of Butter roll'd 


up in Four. 


Ds; 4 Fris 


36 The Compleat Ebouſewife, 
A Fricaſy of Lam. 


16 Jan hind quarter of Lamb into thin llices, 
ſcaſon it with ſavoury Spices, Sweet-herbs, 
and a Shallot ; then iry them, and toſs them up in 
{ſtrong Broth, MWhite-wine, Oyſters, Balls and Pa- 
lates, a little brown Butter to thicken it, or a bit 
of Butter roll'd up in Flour. 


Sauce for a Woodcock. 


AKE a very little Claret, ſome goed Gravy, 
a blade of Mace, ſcmc whole Pepper and 
Eichalot, let theſe ſtew a little, then thicken it up 
with Butter; roaſt the Guts in the Woodcock, ana 
let them run on S1ppets, or a Toaſt of white Bread, 
and lay it under your Woodcock, and pour the | 


Sauce in the Diſh. 


Tp try CiucttmmPers for Mutton Sauce. 


OU muſt brown ſome Butter in a Pan, and 
cut the Cucumbers in thin ſlices; drain them 
from the Water, then fling them into the Pan, and 
when they are fried brown, put in a little Pepper 
and Salt, a bit of an Onion and Gravy, and let 
them ſtew together, and ſqueeze in ſome Juice of 
Lemon; ſhake them well, and put them under 
Four Mutton. 


To haſh roafted Mutton, 


AKE your Mutton halt roaſted, and cut it 
in pieces as big as a Half-crown; then put 


into your SAUCC-PAN half a pint of Ularet, as much 
ſtrong Broth or Gravy, (or Water, if you have not 
the other,) one Anchovy, an Eſchalot ; a little 
whole Pepper, ſome Nutmeg lliced , Salt to Your 


taſte ; ſome Oyſter-liquor, a pint of Oyſters: Let 
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theſe ſtew a little; then put 1n the Meat, and a few 
Capers and Samphire ſhred; when tis hot thro?, 
thicken it up with a piece of freſh Butter rolled in 
Flour. Dry Sippets and lay in your diſh, and pour 


your Meat on them. Garnith with Lemon. 


Jo make a ſavoury Diſh of Heal. 


UT large Collops out of a Leg of Veal; ſpread 

them abroad on a Preſſer; hack them with 
the back of a Knife, and dip them 1n the yolks of 
Eggs, and ſeaſon them with Cloves, Mace, Nut- 
meg, Salt, Pepper; then make Forc'd-meat with 
ſonie of your Veal, and Bect-ſuet, and Oyſters 
chopt, Sweet-herbs ſhred fine, and the aforefaid 
Spice, and ſtrew all theſe over your Collops; roll 


and tye them up, and put them on Skewers, and 


tye them to a Spit, and roaſt them; and to the reſt 
of your Forc'd-meat add the yolk of an Egg or 
two, and make it up in Balls, and fry them, and 
put them in the Diſh with your Meat when roafted, 
and make the Sauce with ſtrong Broth, an Ancho- 
vy, and an Eſchalot, and a little White-wine and 

Spice; let it ſtew, and thicken it up with Butter, 


To dreſs a Weck of Mutton. 


AR E the beſt End of a Neck of Mutton, and 
cut it into Stakes, and beat them with a 


Rolling-pin; then ſtrew tome Salt on them, and 


lay them in a Frying-pan, and hold the Pan over a 
ſoft Fire, that may not burn them; turn them as 
ihey heat, and there will be Gravy enough to iry 
them in till they are half enough; then put to 
them Broth made thus: Take the Scrag-End of 
the Mutton, break it in pieces, and put it in a 
Pipkin with three pints of Water, an Onion, ſome 
Salt, and when it firſt boils, ſcum it very well, and 
cover it, and let it boil an Hour; then put to it 
half a pint of White-wine, a ſpoonful of Vinegar, 

5 5 a Nut- 
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a Nutmeg quarter'd, a little Pepper, a bunch f 
Sweet-herbs; ſo cover it again, and let it boil til! 
it comes to a pint; then ſtrain it through a Hair- 
Cieve, and put this Liquor in the Frying-pan, and 

let it fry together till it is enough; then put in a 
good piece ct Butter, ſhake it together, and ſerve 

it up. Garniſh with Pickles. 5 


To collar a Breaſt of Mutton. 


AKE a large Breaſt of Mutton, take off the 
Red Skin, the Bones, and Grifles; then 
grate white Bread, a little Cloves, Mace, Salt and 
Pepper; the yolks of three hard Eggs bruiſed ſmall, 
and a little Lemon-Peel ſhred fine; make your 
Meat even and flat, and ſtrew your Seaſoning over 
it, with four or five Anchovies waſh'd and bon'd; 
then roll your Meat like a Collar, and bind it with | 
coarſe Tape, and bake, boil, or roaſt it: Cut it into | 
three or four Pieces, and diſh it with ſtrong Gravy 
Sauce thicken'd with Butter: You may fry Oy- 
ſters and Forc d-meat Balls on it, if you pleaſe; | 
tis very good cold. Cut it in Slices like collar'd | 


Beef. 
To collar Beef. 


| AY your Flank of Beef in Ham-Brine eight 
or ten Days; then ary it in a Cloth, and 
take out all the Leather and, the Skin; ſcotch it 
croſs and croſs, ſeaſon it with ſavoury Spice, two 
or three Anchovies, an handful or two of Thyme, 
Sweet-marjoram, Winter-favory, and Onions; ſtrew 
it on the Meat, and roll it in a hard Collar in a 
Cloth; few it cloſe, and tye it at both ends, and 
put it in a Collar-Cloth, with a pint of Claret, and 
Cochineel, and two quarts of Pump-Water, and 
bake it all Night; then take it out hot, and tye it 
cloſe at both ends; then ſet it upon one end, and 
put 
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W- put a Weight upon it, and let it ſtand till *tis cold; 


then take it out of the Cloth, and keep it dry. 


To collar P ig. 


LIT the Pig down the Back, take ont all the 
bones, waſh the Blood in three or four Waters, 
wipe it dry, and ſeaſon it with ſavoury ſpice, 
Thyme, Parſley, and Salt, and roll it in a har 

Collar; tye it cloſe in a dry Cloth, and boil it with 
the bones in three pints of Water, a handful of 


Salt, a quart of Vinegar, a faggot of Sweet-herbs, 


whole Spice, a penny-worth of Iſing-glaſs; when 
it is boil'd tender, take it off; and when cold, take 
it out of the Cloth, and keep it in this Pickle. 


To pot a Swan. 


ONE and {kin your Swan, and beat the Fleſh 
B in a Mortar, taking out the Strings as you 
beat it; then take ſome clear fat Bacon, and beat 
with the Swan, and when *tis of a light fleſh Co- 
lour, there is Bacon enough in it; and when *tis 
beaten till 'tis like Dough, tis enough; then ſea- 
ſon it with Pepper, Salt, Cloves, Mace, and Nut- 


meg, all beaten fine; mix it well with your Fleſh, 


and give it a beat or two all together; then put it 
in an Earthen Pot, with a little Claret and fair 
Water, and at the top two pounds of freſh Butter 


ſpread over it; cover it with coarſe Paſte, and bake 


it with Bread; then turn it out into a Diſh, and 
Jueeze it gently to get out the Moiſture; then 


put it in a Pot fit for it; and when tis cold, cover 
it over with clarified Butter; the next day paper 
it up. In this manner you may do Gooſe, Duck, 


or Beef, or Hare's-fleſh. 
To adreſs a Hare. 


LEA your Hare, and lard it with Bacon 
take the Liver, give it one boil; then bruiſe 
4 
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it ſmall, and mix with it ſome Marrow, or a 
quarter of a pcund of Beet-{uet ſhred very fine, 
two Anchovics chopp'd ſiwall, ſome Sweet-herhs 
ſhred very ſmall, ſome grated Bread, a Nutmeg 
grated, ſome Salt, a little bit of Eſchalot cut fine, 
mix theſe together with the yolks of two or three 
Eggs; then work it up in a good piece of Butter; 


J 


to the Fire; pat a Diſh under, to receive what 
comes from the Hare; baſte it well with Butter, 


Sauce made with ſtrong Broth, the Gravy of your 
theſe up, and thicken it with Butter. When the 


your Sauce. Garniſh the Diſh with ſliced Lemon. 

Some, inſtead of a Pudding in the Belly, roaſt 
a piece of Bacon, and ſome "thyme; and for Sauce, 
have melted Butter and Thyme mix'd with what 
comes from the Hare. „ N 


To anale Weſtphalia Bacon. 
TAKE a Pickle as followeth : Take a gallon 


of Pump-water, a quarter of a peck of 
Bay-ſalt, as much Whitc-falt, a pound of Petre- 
falt, and a quarter of a pound of Salt-petre, a 
pound of coarſe Sugar, and an onnce of Socho tied 
up in a Rag: boil all theſe together very well, and 
let it ſtand till 'tis cold; then put in the Pork, 
and let it lye in this Pickle a fortnight; then take 
it ont and dry it over Saw-duſt. This Pickle will 
do Tongues, but you muſt firſt let the Tongues 
Tye ſix or eight hours in Pump-water, to take out 
the ſlimineis; and when they have lain in the 
Pickle, dry them as your Pork. | 


flour it, and when your Hare is ſpitted, lay this 
Pudding in the Belly, and few it up, and lay it 
and when tis enough, put in the Diſh with it a 
Hare, the Fat being taken off, ſome Claret ; boil 


Hare 1s cut Up, mix ſome of the Pudding with | 
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Jꝙ0 ſalt and dry a Ham of Bacon. 
1 AK E Engliſb Bay- ſalt, and put it in a Veſſel 


of Water ſuitable to the quantity of Hams 


| x you do; make your Pickle ſtrong enough to bear 


gan Egg with your Bay-lalt; then boil and ſcum it 


very well; then let the Pickle be thoroughly cold, 


7 and put into it ſo much Red-ſaunders as will make 


it cf the colour of Claret; then let your Pickle 


3 {and three days before you put your Hams into it. 
Ihe Hams muſt lie in the Pickle three Weeks; then 
2 carciully dry them where Wood is burnt. 


To dry Tongues. 


g AK E to every two Ounces of Salt-petre a 


1 pant of Petre-falt, and rub it well, after it 


is finely beaten, over your Tongue, and then beat 
a pint of Bay-falt, and rub that on over it, and 
every three days turn it; and when it has lain nine 
or ten days, hang it in Wood-ſmoke to dry. Do a 


Hog's-Head this way. For a Ham of Pork or Mut- 
ton have a quart of Bay- ſalt, half a pound of Petre- 
ſalt, a quarter of a pound of Salt-petre, a quarter 


of a pound of brown Sugar, all beaten very fine, 


mix'd together, and rubbed well over it; let it he 
a fortnight; turn it often, and then hang it up a 


day to drain, and dry it in Wood Smoke. 


To /alt Hams or Tongues. 


it four pounds of Bay-ſalt, four pounds of 
White-falt, a pound cf Petre-{alt, a quarter of a 


| T AK E three or four Gallons of Water, put to 


| pound of Salt-petre, two ounces of Prunella-ſalt, a 


pound of brown Sugar; let it boil a quarter of an 
hour; ſcum it well, and when it is cold ſever it 


from the bottom into the Veſſel you keep it in. 


| Let 
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Let Hams lie in this Pickle four or five Weeks, 
A Clod of Dutch-Beet as long. 


Tongues a Fortnight. 
Collar'd Beef eight or ten Days. 


Dry them in a Stove, or with Wood in a Chim. LY 


ney. 


To make Dutch-Beef. 


AKE the lean part of a Buttock of Beef 
raw; rub it well with brown Sugar all over, 
and let it lie in a Pan or T ray two or three Hours, 

turning it three or four times; then ſalt it well 


with common Salt and Salt-petre, and let it lie a 


fortnight, turning it every Day; then roll it very 


ſtrait in a coarſe Cloth, and put it in a Cheeſc- 


preſs a day and a nicht, and hang it to dry in | 
Chimney. When you boil it, you muſt put it in 


a Cloth: When *tis cold, it will cut out in Shivers 
as Dutch-Beef. 


To ary Mut on to cut out in Shivers as 
Dutch-Beef. 
*＋ AKE a middling Leg of Mutton, then take 


half a pound of brown Sugar, and rub it 
hard all over your Mutton, and let it lie twenty 
four hours; then take an ounce and half of Salt- 
petre, and mix it with a pound of common Salt, 
and rnb that all over the Mutton every other Day, 
till tis all on, and let it lie nine Days longer; keep 
the Place free from Brine, then hang 1t up to dry 
three Days, then ſinoak it in a Chimney where 
Wood is burnt, the fire muſt not be too hot, a fort- 
night will dry it: Boil it like other Hams, and 
when ' tis cold, cut it out in Shivers like Dutch Beef. 


To ary a Leg of Mutton like Pork. 


AKE a large Leg of Mutton, and beat it 
down Hattith with a Clever, to make it like 
"_ 


— 


eee 


+, 
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' | cool ! Wake. or it 1 not hw well, 

8, 

, 75 ſalt Bacon. 

a 

y UT your Flitches of Bacon very ſincoth, make 
- of no holes in it: To about Fam pounds of 
a | Bacon, ten pounds of Salt; a your Salt very 
in well, and make it hot, then rub it hard over the 
rs } | Outfide, or ſkinny part, but on the Inſide lay it 


all over, without rubbing, only Lightly on, about 
half an Inch thick. Let it lie on a flat Board, 

77 that the Brine may run from it, nine days; then 
| f mix with a quart of hot Salt, four penny-worth of 
Salt-petre, and ftrew 1t all over your Bacon; 


e then heat the reſt of your Salt, and put over it, 

it | and let it lie nine Days longer; then hang it up 
y | 2 Day, and put it in a Chimney where Wood is 4 
t- | burnt, and there let it hang three Weeks or more, 

lt, Þ as you {ce occaſion. 

Y, 


Pp | = To pot Salmon. 
3 
3 CG CALE and chine your Salmon down the back, 
G and dry 1t well, and cut it as near the chape 
ad of your Pot as yon can; two Nutmegs, near an 
ef. ounce of Cloves and Mace, half an ounce of white 
3 about an ounce of Salt; take out all the 
| Bones, and cut off the Toll below the Fi ins; cut off 
| the Tail; ſeaſon the ſcaly ſide firſt; and lay that 
it at the bottom of the Pot; then rub the Seaſoning 


ke on the other ſide; cover it with a diſh, and let it 
„5 ſtand 
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ſand all night; it muſt be but double, and the ſcaly 7 
fide top and bottom: put Butter on the bottom and 3 
top; cover the Pot with ſome ſtiff coarſe Paſt; 
three Hours if tis a large Fiſh, if not, two Hours | F: 
will bake it. When it comes out of the Oven, let + » 
it ſtand half an hour; then uncover it, and raiſe it ' | 
up at cue end that the Gravy may run out; then 
put a Trencher and a Weight on it, to pre ſk out, 
the Gravy ; melt the Butter that came from it, but 

let no Gravy be in it; let the Butter boil up, and 
add more Butter to it, if there be occaſion. Scum 
it, and fill the Pot with the clear Butter; When 


tis cold, paper it up. 


To "my Pt Leos. | WES | 


Eaſon your Pigeons with Pepper, Salt, Cloves | 
and Mace, and ſome Sweet-herbs; wrap this | 

ing up in a bit of Butter, and put it in their“ 
Bellies; then tie up the Neck and Vent, and halt] 
roaſt them ; then put them in a Stew-pan, with a 
quart of good Gravy, a little White-wine, ſome} 
pickled Muſhrooms, a few Pepper-corns, three or | 
four blades of Mace, a bit of Lemon-peel, a bunch þ 
of Sweet-herbs, a bit of Onion, ſome Oyiter-| 
pickle: Let them ſtew till they are enough; then 
thicken it up with Butter and yolks of Eggs. 
Garniſh with Lemon. Do Ducks the ſame way. 
You may put Forc'd-meat in their Bellies, or ſhred 
Thyme wrappd up in Butter. Put Forc' d-mezt 
Balls in both. 


TRE "% 
I © 
2 


To fricaſy a Pig. 
ALF roaſt your Pig; then take it up, and 
take off the Coat, and pull the Meat in 
flakes from the Bones, and put it in a Stew-pa?, 
with ſome ſtrong Broth, ſome White-wine, a little 
Vinegar, an Onion ſtuck with Cloves, ſome Mace, 


A bunch of Sweet-herbs, and ſome Salt, and Le- 
YL mon- 
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when 'tis almoſt done, take out the 


en 


1 To #t EW Cod : 


ut | "i UT your Cod in thin flices, and lay them 
nd = one by one in the bottom of a Diſh; put in 


um a pint of White-wine, half a pound of Butter, 
Wm! ſome Oyſters and their Liquor, two or three blades 


cf Mace, a few Crumbs of Bread, ſome Pepper 


* 


oo $6 
3-85 
'S: 


and Salt, and let it ſtew till *tis enough. Garaith 
the Diſh with Lemon. Xp ; 


= To nale Shuets. 

i F 3 AKE fine, long, and ſlender Skewers; then 
ral : cut Veal Sweet-breads into pieces like Dice, 
1 3 and ſome fine Bacon into thin ſquare bits; ſo ſea- 
my fon them with Forc'd-meat, and then ſpit them on 
the Skewers, a bit of Sweet-bread, and a bit cf 
ws Bacon, till all is on; roaſt them, and lay them 
| round a Fricaſy of Sheep's-Tongues. 

en „ 

85. on EE 

ay. | | 40 Par Hare. 

red AK E three pounds of the pure Fleſh of 


A Hare, and a pound and half of the clear Fat 
ef Pork or Bacon, and beat them in a Mortar, till 
| you cannot diſtinguiſh each from the other; then 

| ſeaſon it with Pepper, Salt, a large Nutmeg, a 
large handful of Sweet-herbs, as Sweet-marjoram, 

and | Thyme, and a double quantity of Parſley, ſhred 
me all very fine, and mix it with the Seaſoning, and 
4% beat it all together, till all is very well mingled; 


tle then put it into a Pot, and lay it lower in the mid- 
ce, 


Le- 
on- 


dle than the ſides, and paſte it up; two hours will 
| bake it; When it comes out of the Oven, have 
| clarify d 
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clarify'd Butter ready; fill the Pot an inch above "YN E 


the Meat while it is hot; when *tis cold, paper it 
up, ſo keep it; which you may do three or four 
Months before tis cut: The Fat of Pork i 18 much 


better than the Fat of Bacon. 


To moke a Bisk of Pigeons. 


AK E twelve Pigcons, fill the Belles with 
Forc'd-meat, and half roaft them, or half 


boil them in ſtrong Broth; then have ſlices of French 
Bread, toaſted hard, and ſtew'd in ſtrong Broth, 
and have in readincſs ſome Lamb- {tones , and 


Sweet-breads, and Palates, they being firſt boil? 


tender; then ſtew them with your Pigeons in you 
ſtrong Broth; add Balls of Forc'd-meat firſt ſtew 
or fry'd; lay your P1geons 1n a Diſh; lay on them 


thin Niccs of grill'd Bacon, aud your other Ingre- 


dients, and pour in your ſtrong Broth, and garniſh 
with Lemon. You may leave out the Sweet | 
breads, and Palates, and Lamb-ſtones, and put in 
ſcalded Herbs, as for Soop, and Turnips half boil- 


ed, and cut like Dice, and fry'd brown, and o | 


ſerve it like a Soop, and but {1x Pigeons. 


To do Pigeons in Jelly. 


{on it with Mace, white Pepper, Salt, Bay-leaves, 
Lemon-pecl : Then truſs your Pigeons as for | 
boiling, and boil them in the Jelly; when they 
are cold, put them in the diſh you ſerve them in; 
then add the juice of a Lemon to your Jelly, and 
clarify 1t with the whites of Eggs, and run it 
through a Jelly-bag into a Pan, and keep it till *tis 
cold: With a Spoon lay it in Heaps, on and be- 
tween your Pigeons. Garniſh with fliced Lemon 
and Bay- leaves. 


To 
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AKE a Knuckle of Veal, and a good picce | 
of Iſing-glaſs, and make a ftrong Jelly; ſea- Þ 
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The Compleat Houſewife. 1 
To male a Poloe. 


AK E a pint of Rice, boil it in as much Wa- 
9 ter as will cover it; when your Rice is half 
pbolled, put in your Fowl, with a {mall Onion, a 
plade or two of Mace, ſome whole Pepper, and 
ſome Salt; when 'tis enough, put the Fowl in the 
Diſh, and pour the Rice over it. 


* To flew Cucumbers. 


Z TJARE twelve Cucumbers, and ſlice them as for 


eating, and put them to drain, and then lay 


them in a coarſe Cloth till they are dry; flour 
them, and fry them brown in Butter; then put 


to them ſome Gravy, a little Claret, fome Pepper, 
Cloves and Mace, and let them ſtew a little; then 
roll a bit of Butter in flour, and toſs them up; put 


* 


b 


them under Mutton or Lamb roaſted. 


To pot Gooſe and Turkey. 


AKE a fat Gooſe, and a fat Turkey; cut 
them down the Rump, and take out all the 
Bones; lay them flat, open and ſeaſon them very 
well with white Pepper, Nutmeg and Salt, allow- 
ing three Nutmegs, with the like proportion of 
Pepper, and as much Salt as both the Spices; when 


1 you have ſeaſon'd them all over, let your Turkey 


be within the Gooſe, and keep them in Seaſon two 


Nights and a Day; then roll them up as collard 


Beef, very tight, and as ſhort as you can, and bind 
it very faſt with ftrong Tape. Bake it in a long 
Pot, with good ſtore of Butter, till *tis very tender, 
as you may feel by the End; let it he in the hot 
Liquor an hour, then take it out, and let it ſtand 
till next day; then unbind it, and place it in your 
Pot, and melt Butter, and pour over it. Keep it 
tor uſe, and ſlice it out thin. T 

s 
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To le a Fricaſy of Eggs. 


OIL your Eggs hard, and take out a good ma- 
Þ ny of the yolks whole, then cut the reſt in 
quarters, yolks and whites together. Set on ſome 
_ Gravy, with a little ſhred Thyme and Parſley in 
it, give it a boil or two; then put in your Eggs, 
with a little grated Nutmeg; ſhake it up with a 
bit of Butter, till it be as thick as another Fricaſy; 
then fry Artichoke Bottoms in thin flices, and 
ſerve it up. Garniſh with Eggs ſhred ſinall. 


Another Fricaſy of Eggs. 


OIL ſix Eggs hard; ſlice them in round ſlices, 

then ſtew ſome Morells in White-wine, with | 
an Echalot, two Anchovics, a little Thyme, and | 
a few Oyſters or Cockles, and Salt to your Taſte; 
when they have ſtew'd well together, put in your 
Eggs, and a bit of Butter; toſs them together till 
*tis thick, and then ſerve it up. | 
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To make Forc'd-meat. 
1 E a piece of a Leg of Veal, the lean part, 


and ſome lean Bacon; mince them very fine, 

and add a double quantity of Suet : put it all in a 

Marble Mortar; beat it well, ſprinkle it with a lit- 
tle Water in the beating, ſeaſon 1t with Pepper, 

Salt, and a little Cloves and Mace, to your Taſte; 

{hred Spinnage very fine, if you would have it 

look green, or elſe without; make it up as you uſe 

it, with an Egg or two, and roll it in long or round 


Balls. on 
To keep Smelts in Jelly. 


AKE Smelts alive, if you can get them; 
| chuſe out the firmeſt without Spawn; ſet 
. them a boiling in a gallon of Water, a pint of Wine 
; Vinegar, 
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Vinegar, two. handfuls of Salt, and a bunch of 
eweet-herbs, and Lemon-peel; let them boil three 
or four Walms, and take them up before they break, 
The Jelly make thus: Take a quart of the Liquor, 
and a quart of Vinegar, and a quart of White-wine, 
one ounce of Iſing- glaſs, ſome Cloves, Mace, fliced 
Ginger, whole Pepper, Salt; boil theſe over a 
gentle fire, till a third part be conſumed, and the 
2 1ing-glaſs be melted; then ſet it by till almoſt 
cold: Lay your Smelts in a Gina Plate, one by 
one; then pour it on your Smelts; ſet it in a cool 
Place; it will jelly by next Day. 


4 To flew a Turkey. 
[2 1 a fine young Turkey, kill'd, pull'd, and 


: 1 drawn; fill the {kin on the Breaſt with Forc'd- 
meat, and lard it on the ſides with Bacon: Put in- 
to the Belly half an Eſchalot, and two Anchovies, 
and a little Thyme ſhred ſinall; brown it in a Pan, 
wich a little Butter; when tis very brown, put it 
in ͤa Stew-pan, with ſtrong Gravy, ſome White- 
' wine, or Claret, two or three Anchovies, ſome 
Mace, . Sweet-herbs, a little Pepper, and let it ſtevy 
till 'tis thoroughly enough; then thicken the Li- 
+ quor with Butter and Eggs; fry ſome French Loaves 
' F Gippd in Cream. after the Top and the Crum is 
taken out; then fill them with ſtew'd Oyſters, or 
| Shrimps, or Cockles, and with them garniſh the 
| Diſh, or with fliced Lemon. A Hen, Gooſe, or 
Duck, does well this way. 


To bake a Rump of Beef. 


ONE a Rump of Beef, beat it very well with 
| a Rolling-pin ; cut off the Sinew, and lard it 
with large pieces of Bacon; roll your Lards in 
1; {>caſoning, which is Pepper, Salt, and Cloves. Lard 
et [thwart the Meat, that it may cut handſomely ; 
10 then ſeaſon it all over the Meat with Pepper and 
5 EY OY E at Salt 
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Salt pretty thick; then tie it with Packthread croſs 
and croſs, and put the top under the bottom, ang 
tie it up tight, and put it in an earthen Pot; 


break all the Bones, and put in the Sides and over, 


to keep it faſt that it cannot ſtir ; then put 1n half 
a pound of Butter, and ſome Bay-leaves, and 
whole Pepper, an Eſchalot or two, and ſome Sweet- 
herbs; cover the top of the Pot with coarſe Paſte; 


put it in the Oven, and let it ſtand eight hours 
Serve it up with its own Liquor, and ſome dried 


Sippets. „ 
To make Veal Cutlets. 


U your Veal Steaks thin; hack them, and 

ſeaſon them with Pepper and Salt, and Sweet | 
herbs ; waſh them over with Egg, and ſtrew over | 
them ſome Forc'd-meat ; put two Steaks together, | 
and lard them with Bacon; waſh them over with | 
melted Butter, and wrap them in white Papers 
butter'd. Roaſt them on a Lark-ipit, or bake them; 
when they are enough, unpaper them, and ſerve | 
them with good Gravy and ſliced Lemon. 


To dreſs a Calf's Head. J 
C\CALD the Hair off, and take out the Bones; , | 


yolks of hard Eggs, Oyſters ſcalded, and Forc't 1 
meat; {tuff all this into your Head, and ſew it up! 
cloſe in a Cloth; boil it three hours; make a ſtrong Þ 


Gravy for Sauce, and garniſh with fried Bacon. 


To make a Pulpatoon of Pigeons. 


PARE Muſhrooms, Palates, Oyſters, Sweet: 
breads, and fry them in Butter; then put 
all theſe into a ſtrong Gravy; gtve them a heat 


over the fire, and thicken up with an Egg and 2 
bit of Butter; then half roaſt 11x or eight Pigeons, 
and lay them in a Cruſt of Forc'd-meat as fol 
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2 lows: 


then have in readineſs Palates boiled tender, 
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lows: ſcrape a pound of Veal, and two pounds of 


Marrow, and heat it together in a ſtone Mortar, 


after tis ſhred very fine; then ſeaſon it with Salt, 
Pepper, Spice, and put in hard Eggs, Anchovies 
and Oyſters; beat all together, and make the lid 
and ſides of your Pye of it; firſt lay a thin Cruſt 
into your Pattipan; then put on your Forc'd- meat; 
then lay an exceeding thin Cruſt over them; then 
put in your Pigeons and other Ingredients, with a 
little Butter on the top. Bake 1t two hours; 


To pot Muſhrooms. 


AKE of the beſt Muſhrooms, and rub them 
with a woollen Cloth ; thoſe that will not 


: rub, peel and take out the Gills, and throw them 
into Water as you do them; when they are all 
done, wipe them dry, and put them in a Sauce- 


pan, with a handful of Salt and a piece of Butter, 


and ſtew them till they are enough, ſhaking them 
often for fear of burning; then drain them from 


their Liquor, and when they are cold, wipe them 
| - dry, and lay them in a Pct, one by one, as cloſe as 
you can, till your Pot be full; then clarify But- 


ter; let it ſtand *till it is almoſt cold, and pour it 
5 into your Muſhrooms. When cold, cover them 
ler, cloſe in your Pot. When you uſe them, wipe them 
cr clean from the Butter, and ſtew them in Gravy 
thicken'd, as when freſh. E 


ons ! 


To bake Herrings. 


TWAKE thirty Herrings, ſcale them, cut off 
A their Heads, and pull out their Roes, and 


| waſh them very clean, and lay them to drain four 
or five hours, and roll them in a dry Cloth; ſeaſon 
them with Pepper and Salt, and lay them in a long 
Veniſon Pot at full length ; when you have laid 


| one row, ſhred a large Onion very ſmall, and mix 


with it a little Cloyes, Mace and Ginger cut ſinall, 
7 and 
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and ſtrewy it all over the Herrings; and then ano. 
ther Row of Herrings and Seaſoning, and ſo do 


till all is in the Pot; let it ſtand feaſon d an hour 
before tis put in the Oven; then put in a quart 


of Claret, and tie it over with Paper, and bake it 
with Houſhold-bread. 


To make d Sboß. 


AK E twelve pounds of Beef, a Scrag of Mut- 
ton, and Knuckle of Veal; it muſt be Neck- 


beef, and the Sticking- piece; put your Beet in a 


Sauce-pan, and half fry it with a bit of Butter; 
then put all in a pot, with nine quarts of Water, 
a good handful of Salt, a piece of Bacon: boil and 
ſcum it; then ſeaſon it; three Onions ſtuck with | 
Cloves, whole Pepper, Famarica-Pepper, and a bunch | 
of Sweet-herbs ; let it boil five or ſix hours, cloſe } * 

covered; then ſtrain it out, and put it in your | 7 

_ diſh, with ſtewed Herbs and toaſted Bread. | 


To make Muſhroom Liquor and Powder, þ 


AKE a peck cf Muſhrooms, waſh and rub 
them clean with a piece of Flannel, cutting 
out all the Gills, but not peeling oft the Skins; 


put to them ſixteen Blades of Mace, four Cloves, | 5 


11x Bay- leaves, twice as much beaten Pepper as 
will lie on a Half- crown, a handful of Salt, a dozen 


Onions, a piece of Butter as big as an Egg, and 


half a pint of Vinegar; ſtew them up as faſt as 


| og can, keeping them ſtirring till the Liquor is 
but of your Muſhrooms; drain them through a 


Colander; ſave the Liquor and Spice, and when 
cold, bottle it for uſe; Dry the Muſhrooms firſt 


on a broad Pan in the Oven; afterwards put them 


on Steves, till they are dry enough to pound to 
Powder. This quantity uſually makes about half 
g pound, | 


1 


— 
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To make Green Peas Sup. 


AKE half a buſhel of the youngeſt Peas, di- 
vide the great from the ſinall; boil the ſmal- 
leſt in two quarts of Water, and the biggeſt in one 
| quart; when they are well boiled, bruiſe the big- 
3 get; and when the thin is drained from it, boil the 
_ | thick in as much cold Water as will cover it; then 
— rub away the Skins, and take a little Spinnage, ; 
- | Mint, hee Lettuce and Parſley, and a good 


2 cuantity of Marigolds; waih, ſhred and boil theſe 
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F; in half a pound of Butter, and drain the fſinall 

xr, | Peas; ſave the Water, and mingle all together, 

d and a ſpoonful of Pepper whole; then melt a quar- 

h ter of a pound of Butter, and ſhake a little Flour 

þ | 1 into it, and let it boil ; put the Liquor to the But- 

ſe Þ ter, and mingle all well together, and let them boil 

ur | up; fo ſerve it with dry'd Bread. : 
To keep Greer Peas till Chriſtmas. 4 


JHELL what quantity you pleaſe of young 
Peas; put them in the Pot when the Water 
E let them have four or five walms; then firſt 

N pour them into a Colander, and then ſpread a 
Cloth on a Table, and put them on that, i dry 
them well in it: Have Bottles ready dry'd, and 
fill them to the Necks, and pour over them melted 
 Mutton-fat, and cork them down very cloſe, that 

bi no Air come to them: Set them in your Cellar, and 
is when you uſe them, put them into boiling Water, ; 

= 5 with a ſpoonful of fine Sugar, and a good piece . 2. 

en eee, and when they are enough, drain an — 


rſt butter them. = r 
| :| 1 To make Aſparagus NY 00. 
all 

AKE twelve pounds of lean Beef, cut in ſli- 

ces; then put a quarter of a pound of But- - 
1o E 3 1 9 
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ter in a Stew-pan over the Fire, and put your 9 


Beef in; let it boil up quick till it begins to brown; 
then put in a pint of brown Ale, and a gallon of * 
Water, and cover it cloſe, and let it ſtew gently 
for an hour and half; put in what Spice you like 
in che ſtewing, and ſtrain out the Liquor, and ſcum 
off all the Fat; then put in ſome Vermicelly, and 
ſome Sallery waſh'd and cut ſmall, half a hundred 
of Aſparagus cut ſmall, and Palates boiled tender 
and cut; put all theſe in, and let them boil gently 
till tender. Juſt as *tis going up, fry a handful of | 


Spinnage in Butter, and throw in a French Roll. 


To make Scotch Collops. 


U'T thin ſlices off a Fillet of Veal, and hack | 

them; then take the yolks of four Eggs; 
beat a little melted Butter, a little Salt, and ſome | 
Nutmeg, or Lemon-peel grated in it; then dip in 
each Collop, and lay them in a pcwter Daſh, and 
flour them, and let them lie till you want them. 
Put a bit cf Butter in the Frying-pan, and your 


Collops, and fry them quick, ſhaking them all the 


while to kec.p the Butter from oiling; then pour it 
into a Steu-ran covered cloſe, and keep it warm; 
then put to them {ſome good Gravy, ſome Muſh- 
rooms, or what elſe you like, a bit of Butter, and 
toſs it up thick, and ſqueeze an Orange over it. 


A brown Fricaſy. 


ARE Lamb or Rabbet cut in ſmall pieces; 
grate on it a little Nutmeg, or Lemon-peel ; 


Fry it quick and brown with Butter, then have 


{ome ſtrong Broth, in which put your Morels and 
Muthrooms, a few Cockscombs boil'd tender, and 
Artichoke-bottoms; a little Walnut-liquor, and a 
Bay-leaf; then roll a bit of Butter in Flour, ſhake 
it well, and ſerve it up. You may ſqueeze an 


7 


Orange or Lemon over it, 
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To make Hams of Pork like Weſtphalia. 


O two large Hams, or three {mall ones, take 
b three pounds of common Salt, and two pounds 
gad half of brown coarſe Sugar; mix both toge- 


(( 
- od 
*; 3 92 J 
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:p ther, and rub it well into the Hams, and let them 
a lie ſeven days, turning them every day, and rub 
T tune Salt in them, when you turn them; then take 
J. Þ four ounces of Salt-petre beat ſinall, and mix with 
f tic handfuls of common Salt, and rub that well in 
TT your Hams, and let them lie A fortnight longer: 
Ihen hang them up high in a Chimney to ſinoke. 
& | | : To 3 2 3 ral for Tongues. 
| X AK E your Pickle with Bay-falt, ſome Salt- 
TY petre, and courſe Sugar, and Spring-water; 
* make 1 it ſtrong, boil and ſcum it, and when tis cold, 
0 put in your Tongues; turn them often; let them 
- lie three Weeks, then dry them, 
Vd ſmSaſgs 
% AKE a Leg of Pork, or Veal; pick it clean 
4 from ſkin or fat, and to every pound of lean 
I Meat put two pounds of Bect-ſuet, pick'd from the 
ſkins; ſhred the Meat and Suet ſeverally very fine; 
then mix them well together, and add a large hand- 
ful of green Sage {hred very ſinall, ſeaſon it with 
„ &rated Nutmeg, Salt and Pepper; mix it well, and 
rh | preſs 1t down hard 1n an earthen Pot, and keep it 
3 for uſe. When you uſe them, roll them up with : 
4 as much Egg as will make them roll ſmooth, but 4 
A ] | uſe no Flour: in rolling them up, make them the N 
length of your Finger, and as thick as two Finn 
Fas gers: fr ry them in clarified Suet, which muſt be 
- boiling ot before you put them in. Keep them 


rolling about in the Pan; when they are fried 


1 they are enough. 
Jo EE To 
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To few Pigeons with Aſparagus. 


RAW your Pigeons, and wrap up a little 


ſhred Parſley, with a very few Blades of 


"thyme, ſome Salt and Pepper in a piece of But- 
ter; put ſome in the Belly, and ſome in the Neck, 


and tie up the Vent and the Neck, and half roaſt 


them; then have ſome ſtrong Broth and Gravy, 


put them together in a Stew-pan; ſtew the Pige- | 
ons till they are full enough; then have tops of 
Aſparagus boil d tender, and put them in, and let 


them have a walm or two in the Gravy, and diſh 
it up. 


7 
bo. 5 


A Pickle for either Tongues or Hams. 


AKE what quantity of Water you pleaſe, 

and with Bay-ſalt and common Salt make it 
ſtrong enough to bear an Egg; then to every gal- 
lon of this Pickle add half a pound of Petre:ſalt, 
a pound of coarſe Sugar, and two or three ounces 
of Salt-petre beat fine; boil it and ſcum it, and 
when 'tis thorough cold, put in your Hams or 
Tongues; turn them often; the Hams may lie in 


the Pickle about a Month, the Tongues three Þ 


Weeks; then hang them up to dry. 


To flew Pigeons. 


Sh FF your Pigeons with Sweet-herbs chopp'd 
{inall, ſome Bacon minced ſmall, grated Bread, 


and bottom, and ſtew them in ſtrong Broth, with 
halt a pint of Whitewine to 11x Pigeons, and as 
much Broth as will cover them well with Nutmeg, 
whole Pepper, Mace, Salt, a little bundle of Sweet- 
herbs, and a bit of Lemon-peel, and an Onion; 
when they are almoſt done, put in ſome Artichoke- 
bottoms ready boiled, and fried in brown Butter, 

or 


Spice, Butter, and yolk of Egg; ſew them up top 


: 70 


Die Compleat Houſewife. «7 


er Aſparagus tops ready boiled; thicken up the 
Liquor with the Stuffing out of the Pigeons, and 


a bit of Butter rolled in Flour : Take out the Le- 
Z mon-peel, bunch of Herbs and Onion. Garnith the 
diſh with ſliced Lemon, and very thin bits of Ba- 
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con toaſted before the fire. 


To pickle Hams or Ribs of mk 


FFA E ſix gallons of your bloody Beef-brine, 
1 or from Pork, and put to it two pounds of 
| 7 brown Sugar, and a pound of Salt-petre, boil em 

together, and ſcum it well, and when *tis cold, put 
it into the thing you deſign to pickle in, and put 
in your Hams, large ones muſt he in the Pickle 


three Weeks, ſmall ones but a Fortnight, ſometimes 


turning them; the Pickle muſt be ſtrong enough 
to bear an Egg. This way is only for great Fami- 
lies, that kill or uſe a great deal of Beet. 


To make Green Peas Soo. 


Viz ſtrong Broth of a Leg of Beef, a 
1 Knuckle or Scrag-end of Veal, and Scrag 
| of Mutton, clear it off; then chop ſome Cabbage- 
Lettuce, Spinnage, and a little Sorrel, and put half 
2 pound of Butter in a flat Sauce-pan, dredge in 
| ſome Flour, put it over the fire until *tis brown ; 
then put in your Herbs, and toſs them up a little 
over the fire; then put in a pint and half of green 
Peas half boiled before, and then put in your {ſtrong 
Broth, and let 1t juſt fimmer over the fire half an 
hour; then cut ſome French Bread very thin; dry 
it well before the fire, and put that in, and let it 
| ſtew half an hour longer; ſeaſon your Broth with 
Pepper, Salt, and a few Cloves and Mace. Gar- 
niſh the diſh with Spinnage ſcalded Green, and 
2 very thin bits of Bacon toaſted before the 
Are. 


Strong 
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Strong Broth. 


FAKE twelve quarts of Water, two Knuckles 
of Veal, a Leg, or two Shins of Beef, two 


pair of Calf's Feet, a Chicken, a Rabbet, two Oni- 


ons, Cloves, Mace, Pepper, Salt, a bunch of Sweet- 
herbs; c ver it cloſe, and let it boil till fix quarts 
are conſum'd: Strain 1t out, and keep it for ule, 


To make Craws-fifb Soop. 
E AKE a gallon of Water, and ſet it a boil- 


ing; put in it a bunch of Sweet-herbs, three 


or four Blades of Mace, an Onion ftuck with 
Cloves, Pepper, and Salt; then have about two 


hundred of Craw.-fiſh, {ave out about twenty; then 
pick the reſt from their Shells; ſave the Tails whole, 
the Bodies and Shells beat in a Mortar, with a pint 

of Peas green or dry, that have been boiled ten- | 


der; put your boiling Water to it, and ſtrain it 
boiling hot through a Cloth, till you have got all 
the Goodneſs out, and ſome good Gravy, then {lice 
French Bread very thin, and ſet it to dry very 
hard: Set your Scop over a Stew in a diſh, and the 
French Bread in it; cover it, and let it ſtew till 


*tis ſerved up; then brown a piece of Butter in a | 


broad Sauce-pan, and put into it your Tails, a La- 
dleful of Broth, and an Onion; Cover that, and 

let it over a Stew, and when you are ready to uſe 
it, take out the Onion, and put all together in the 
Diſh you ſerve it in, with a whole French Roll 
toalted and put in the middle of the Diſh, and the 


twenty Craw-fiſh you ſaved out, fried, and laid 


round the diſh to garniſh it. 


If you have a Carp, ſcale and flea it, and take 
the Fiſh from the Bones, and mince the Fiſh ſmall, 


with a very little bit of Eſchalot, an Anchovy, 
Tome Parſley and Thyme, ſome Spice, Salt, a little 
grated Bread, and the yolks of two Eggs; make it 

Ty." 55 OO 
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d ſew it in the ſkin of the Carp; then boil 
not long, and put it in the middle of your 
ſtead of your French Roll. 
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4 T your Neck of Veal in Steaks; beat them 
1 flat, and ſeaſon them with Salt, grated Nut- 
meg, Thyme, and Lemon-peel, ſhred very fine; 
and when you put it into your Pan, put to it ſome 
thick Cream, according to the quantity you do, 
and let it ſtew ſoftly till enough; then put into 
E your Pan two or three Anchovies, a little Gravy, 
or ſtrong Broth, a bit of Butter, and ſome Flour 
duſted in, and toſs it up till *tis thick, then diſh it. 
Garniſh with Lemon. 
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CAL E and gut your Carp, and waſh the Blood 
J out of their Bellies with Vinegar ; then flour 
them well, and fry them in Butter till they are 
2? thorough hot, then put them into your Stew-pan, 
with a pint of Claret, two Anchovies, an Onion 
ſtuck with three or four Cloves, two or three blades 
of Mace, a bunch of Sweet-herbs, and a pound of 
freſh Butter; put them over a ſoft fire, three quar- 
ters of an Hour will do them; then take your Fiſh 4 
up, and put them in the Diſh you ſerve them in; 4 
and if your Sauce is not thick enough, boil it a 4 
| little longer; then ſtrain it over your Carp. This 
1s a very good way to ſtew Eels, only cut them in 
pieces, and not fry them. Garniſh with Horſe-red- 
Miſh and Lemon. UL 
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ASE your Eels and out them, waſh them, and 
dry them, ſlit them down the back, and take 


out the bones; cut, them in pieces ta fit your — 3. - -_ 
_—_ then _ 
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Salt, and grated Nutmeg ; then lay them cloſe in 
the Pot till *tis full; cover the Pot with coarſe 
Paſte, and bake them. A Pot that holds eight 
pound weight muſt have two hours baking; when 
they come out of the Oven open the Pot, and pour 
out all the Liquor, then cover them with clarified 


Butter. 1 | 
To pickle Mackrel. 


ted Nutmeg, ſo let them lie two or three Hours | 
longer; then fry them well, take them out of the | 2: 
Pan and lay them on coarſe Cloths to drain, when | 
cold put them in a Pan, and cover them over with | 


a Pickle of Vinegar boiled with Spice, when *tis 
cold. | 
To haſh a Calf's Head. 


OIL the Head almoſt enough, then cut it in 
half, the faireſt half ſcotch and ftrew it over 
with grated Bread, and little ſhred Parſley ; ſet it 
before the fire to broil, and baſte it with Butter. 
Cu rx the other half and the Tongue in thin 
flices as big as a Crown+piece- Have ſome ſtrong 
Gravy ready, and put it in a Stew-pan with your 
Haſh, an Anchovy waſhed, boned, the Head and 
Tail off; a bit of Onion, two or three Cloves, and 
two blades of Mace, juſt bruiſed and put into a 
Rag; then ſtrew in a little Flour, and ſet it to 
ſtew : When *tis enough, have in readineſs the you 
of four Eggs well beaten, with two or three ſpoon- 
fuls of White-wine, and ſome grated Nutmeg, and 
ftir 1t in your Haſh till *tis thick enough ; then 
lay your broiled Head in the nuddle, and 1 
| | | TOUnd. 
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then rub every piece on both ſides with Pepper, 


LIT your Mackrel in halves, take out the 
8 Roes, gat and clean them, and ſtrew Salt over 
them, and lay one on another, the Back of one to | 
the Inſide of the other, ſò let them lie two or three 
Hours; then wipe every piece clean from the Salt, |. 
and ſtzew them over with Pepper beaten, and gra- 
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; an Garniſh with Lemon and little ſlices of 
Bacon; always have Forc'd-meat Balls. You may 


add Sweet-breads and Lamb-ſtones, Sc. 


_ Jug a Hare. 


Z AUT a Hare in pieces, but do not waſh it, 
C ſeaſon it with halt an Onion ſhred very tine, 
Za ſprig of Thyme, and a little Parſley all thred, 
and beaten Pepper and Salt, as much as will he on 
ga Shilling, halt a Nutmeg, and a little Lemon-peel 
ſtrew all theſe over your Hare, and thce half a 
pound of fat Bacon into thin ſlices; then put your 
Hare into a Jug, a Layer of Hare, and the tlices 
of Bacon on it; ſo do till all is in the Jug; ſtop 
the Jug cloſe that not any ſteam can go out; then 
put it in a pot of cold Water, lay a Tile on the 
top, and let it boil three Hours; take the Jug out 


N 3 of the Kettle, and put half a pound of Butter in 
it, and ſhake it together till the Butter is melced; 


then pour it in your Piſh. Garniſh with Lemon. 
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"Is jug Pigeons. 


PDL, crop, and draw your Pigeons, but not 


FT waſh them; {ave the Livers, and put them in 
-  fcalding Water, and ſet them on the fire for a mi- 
nute or two; then take them out, and bruiſe them 
| ſmall with the back cf a Spoon; mix with them a 
| little Pepper, Salt and grated Nutmeg, Lemon-peel 
| ſhred very fine, and chopp'd Parſley, two yolks of 
| Eggs very hard and bruiſed, as you did the Liver, 
and Suet ſhaved exceeding fine, and ſome grated. 
Bread; work theſe together with raw Eggs, and 
roll it in Butter, and put a bit into the Crop and 
| Belly of your Pigeon, and few up the Neck and 
Vent; then dip your Pigeons in Water, and ſeaſon 
them with Pepper and Salt as for a Pye; then put 
| them in your Jug, with a piece of Sallery; ſtop 
| them up clofe, and ſet them in a kettle of cold 
N er e en On Water, 
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Water, with a Tile on the top, and let it boi Mm 
three hours; then take them out of the Jug, ang © 
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put them in your Diſh; take out the Saller y, and 
put in a piece of Butter rolled in Flour; ſhake it 


till *tis thick, and pour it on your Pigeons. Gar. 


nith with Lemon. 


To make Pockets. 


UT three ſlices out of a Leg of Veal, the 
4 length of a Finger, the breadth of three Fin- 


gers, the thickneſs of a Thumb, with a ſharp Pen- 
knife; give it a flit through the middle, leaving 
the bottom and each ſide whole, the thickneſs of a 
Straw ; then lard the top with ſinall fine Lards f 
Bacon; then make a Forc'd-meat of Marrow, 
Sweet-breads, and Lamb-{tones Juſt boiled, and 
make 1t up after tis ſeaſoned and beaten together, | 
with the yolks of two Eggs, and put it into your | 
Pockets as if you were filling a Pincuſhion ; then | 
{ew up the top with fine Thread, flour them, and 
put melted Butter on them, and bake them; roaſt F 
three Sweet-breads to put between, and ſerve them 


with Gravy-ſauce. 1 


To make Runnet, 


AKE a Calf's Bag, ſkewer it up, and let it 

lie a Night in cold Water, then turn out the 
Curd into freſh Water, waſh and pick it very 
clean, and ſcour the Bag inſide and outſide; then 
put a handful of Salt to the Curd, and put it into 
a Bag, and ſkewer it up, and let it he in a clean 
Pot a Year; then put half a pint of Sack into the 
Bag, and as much into the Pot, and prick the Bag; 
then bruiſe one Nutmeg , four Cloves, a little 
Mace, and tie them up in a bit of thin Cloth, and 
put it into the Pot, and now and then fqueeze the 
Spice Cloth; In a few Days you may uſe it; put 
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Die Compleat Houſewife. 63 
2 ſpoonful, or at moſt a ſpoonful and half to twen- 
ty quarts of Milk. 


To make a Summer Cream-Cheefe. 
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Zr TAKE three pints of Milk juſt from the Cow, 


put ina ſpoonful of Runnet; when *tis well come, 
take a large Strainer, lay it in a great Cheeſe-fat; 
then put the Curd in gently upon the Strainer, and 


when all the Curd is in, lay on the Cheeſe-board, 
' Þ and a weight of two pound. Let it ſo drain three 
* ® hours, till the Whey be well drained from it; then 
lay a Cheeſe-cloth in your leſſer Cheeſe-fat, and 
| put in the Curd, laying the Cloth ſmooth over it 

| 27 as before, and the Board on the top of that, and a 
; 7 four-pound weight on it; turn it every two hours 
into dry Cloaths before Night. and be careful not 
14 to break it next Morning; falt it, and keep it in 
the Fat till the next Day; then put it into a wet 


43 
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| | Cloth, which you mult ſhift every Day till *tis 


| : To make a New-market Chee/e z0 CUT dt 
F two Years old. 


' | AN NY Morning in September, take twenty 
V 6-2 A quarts of new Milk warm from the Cow, 
a | and colour it with Marigolds: when this is done, 
3 | andthe Milk not cold, get ready a quart of Cream, 
1 | anda quart of fair Water, which muſt be kept ſtir- 
ring over the fire till *tis ſcalding hot, then ſtir it 
well into the Milk and Runnet, as you do other 
| Cheeſe; when *tis come, lay Cheeſe-cloaths over 
it, and ſettle it with your Hands; the more Hands 
the better; as the Whey riſes, take it away, and 
| when tis clean gone, put the Curd into your Fat, 


„breaking it as little as you can; then put it in the | 
Su © Fre, 
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64 The Compleat Houſewife. * 
Preſs, and preſs it gently an hour; take it out 2. 
gain, and cut it in thin ſlices, and lay them ſingly | 
on a Cloth, and wipe them dry; then put it ina 


Tub, and break it with your Hands as ſinall as 


you can, and mix with it a good handful of Salt, 
and a quart of cold Cream; put it in the Fat, and 
lay a pound weight on it till next day; then pref; 


and order 1t as others. 


To make a Runnet-Bag. 


E T the Calf ſuck as much as he will, juſt be. 
fore he is killed; then take the Bag out of the 
Calf, and let it lie twelve hours, covered over in 
ſtinging Nettles till *tis very red; then take out 
your Curd, and waſh your Bag clean, and falt it 
within- ide and without, and let it he ſprinkle | 
with Salt twenty-four Hours, and waſh your Curd 
in warm new Milk, and pick it, and put away all | 


that 1s yellow and hollow, and keep what 1s white 
and cloſe, and waſh it well, and ſprinkle it with 
Salt, and when the Bag has lain twenty-four hours, 
put it into the Bag again, and put to it three 
ſpoonfuls of the Stroakings of a Cow, beat up 
with the yolk of an Egg or two, twelve Cloves, 
and two blades of Mace, and put a Skewer thro' it, 
and hang it in a Pot; then make the Runnet-water 
thus: 8 

Take half a pint of fair Water, a little Salt, and 
ſix tops of the reddiſh of black Thorn, and as ma- 
ny Sprigs of Burnet, and two of Sweet-marjoram; 


boil theſe in the Water, and ſtrain it out, and 


when *tis cold, put one half in the Bag, and let the 
Bag lie in the other half, and take it out as you 
uſe it, and when you want, make more Runnet, 
which you may do ſix or ſeven times; three ſpoon- 
fuls of this Runnet will make a large Cheſhire or 
Chedder Cheeſe, and hall as much to a common 
Chad, | 8 
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The Compleat Houſewife. 65 
Jo make a Chedder-Cheeſe. 


| AK E the new Milk of twelve Cows in the 
= Morning, and the Evening Cream of twelve 
Cos, and put to it three ſpoonfuls of Runnet; 

Ind when tis come, break it, and whey it; and 


when 'tis well wheyed, break it again, and work 


into the Curd three pounds of freſn Butter, and 
put it in your Preſs, and turn it in the Preſs very 
often for an hour or more, and change the Cloths, 


MF and waſh them every time time you change them; 
you may put wet Cloths at firſt to them, but to- 
wards the laſt put two or three fine dry Cloths to 
them; let it lie thirty or forty hours in the Preſs, 
according to the thickneſs of the Cheeſe: Then 
take it out, waſh it in Whey, and lay it in a dry 
1 Cloth till *tis dry; then lay it on your Shelf, and 
urn it often. 

| 2 Jo make Butter. 


„ As ſoon as you have milked, firain your Milk 

| 5 A into a Pot, and ſtir it often for half an hour; 
pþ 7 then put it in your Pans or Trays; when *tis 
s, | © creamed, ſkim it exceeding clean from the Milk, 
t | and put your Cream into an earthen Pot, and it 
x þ © yon do not churn immediately for Butter, ſhift your 

'þ cream once in twelve hours into. another clean 

|  ſcalded Pot, and if you find any Milk at the bot- 
tom of the Pot, put it away; and when you have 
churned, waſh your Butter in three or four Waters, 
and then falt it as you will have it, and beat it 
| well, but not waſh 1t after 'tis ſalted , let it ſtand 
m a Wedge, if it be to pot, till the next morning, 
| and beat 1t again, and make your Layers the thick- 
neſs of three Fingers, and then ſtrew a little Salt 
om it, and fo do till your Pot is full. 
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| The Queen s Cheeſe. 


TAKE ſix quarts of the beſt Stroakings, and 
let them ſtand till they are cold; then. ſer 


boil; then take it off, and boil a quart of fair Va- 
ter, and take the yolks of two Eggs, and one ſpoon- 
ful of Sugar, and two ſpcontuls of Runnet ; min— 
gle all thcle together, and ſtir it till *tis but blood 
warm: when the Cheeſe is come, uſe it as other 
Cheeſe; ſet it at night, and the third day lay the 
leaves of Nettles under and over it: it muſt be 
turned and wiped, and the Nettles ſhifted every 


day, and in three weeks it will be fit to eat. This 


Checſe is made between Michael mas and Alhallont ide. 


To make a thick Cream-Cheeſe. 


AKE the Morning's Milk from the Cow, and 
the Cream of the Night's Milk and Runnet, 
pretty cool together, and when 'tis come, make it 
pretty much in the Cheeſc-fat, and in a little Salt, 
and make the Cheeſe thick in a deep Mold, or a 
Melon Mold, if you have one: keep it a Year and 
half, or. two Years before you cut it: It muſt be 
well {alted on the out ſide. | 


To make a Slip-coat Cheeſe. 


[TAKE new Milk and Runnet, quite cold, and 
1 when *tis come, break it as little as you can 
in putting it into the Cheeſe- fat, and let it ſtand 
and whey itſelf for ſome time; then cover it, and 
{et about two Pound weight on it, and when it 
will hold together, turn it out of that Cheeſe-tat, 
and keep it turning upon clean Cheeſe-fats for two 
or three days, till it has done wetting, and then 
lay it on ſharp- pointed Dock- leaves tall 'tis ripe 
Shift the Leaves often. „ 
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two quarts of Cream on the fire till *tis ready to 
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The Compleat Houſewife. 67 
Cream Cheeſe. 


XZ -*YAKE ſix quarts of new Milk warm from the 
I Cow, and put to it three quarts ct good. 
| Cream 3 then Runnet it, and when it comes put a 


*Z Cloth in the Cheeſe-mold, and with your Flitting- 


* 


diſh take it out in thin flices, and lay it on your 


Mold by degrees till'tis all in: then let it ſtand 
with a Cheeſe- board upon it till'tis enough to turn, 
Z which will be at night; then falt it on both ſides 
ga little, and let it ſtand with a two pound weight 
on it all night; then take it out, and put it into a 
2 ery Cloth; and ſo do till 'tis dry; ripen it with 
la ying it on Nettles; ſhift the Nettles every day. 


Cake des cbt es des edes des dsc en ese er ahes de: des s Gern 


All Sorts of PICKLES. 


T9 pickle Muſhrooms. 


ATHER your Muſhrooms in the Morn- 
ing, as ſoon as poflible after they are out 
ot the Ground: for one of them that are 

round and unopen'd, is worth five that are open. 

it you do gather any that are open, let them be 
uch 8s are reddiſh in the Gills, for thoſe that have 


| white Gills are not good. Having gathered them, 


peel them into Water: When they are all done, 
take them out, and put them into a Sauce-pan; 
then put to them a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered , let 


them boil in their own Liquor a quarter of an hour 


with a quick fire; then take them off the fire, and 
pats them through a Colander, and let them ſtand 


| till they are cold; then put all the Spice that was 
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68 The Compleat Houſewife. 
uſed in the boiling them, to one half White-wine, 
and the ocher half White-wine Vinegar, ſome Salt, 
and a few Bay-ieaves; then give them a boil or 
two: There muſt be Liquor enough to cover them; 
and when they are cold put a ſpoonful or two of 
Oil on the top to keep them: You muſt change the 
Liquor once a Month. | - 


To make Melon Mangnes. 


AKE finall Melons, not quite ripe, cut a flip 
_ down the fide, and take out the Inſide very 
clean: beat Muſtard-ſeeds, and ſhred Garlick, and 
mix with the Seeds, and put in your Mangoes; 
put the pieces you cut out into their places again, 
and tie them up, and put them into your Pot, and 
boil ſome Vinegar, (as much as you think will 
cover them) with whole Pepper, and ſome Salt, 
and Jamaica Pepper, and pour in ſcalding hot over 
your Mangoes, and cover them cloſe to keep in the 
ſteam ; and ſo do every day for nine times together, 
and when they are cold cover them with Leather. 


To pickle M. aluuts. 


/ 


In Walnuts about Midſummer, when a | 


Pin will paſs through them, and put them 
in a deep Pot, and cover them over with ordinary 
Vinegar ; change them into freſh Vinegar once in 
fourteen days, till fix weeks be paſt; then take 
two gallons of the beſt Vinegar, and put into it 
Coriander- ſeeds, Carraway-ſeeds, Dill-ſeeds, of 


each an ounce groſly bruiſed, Ginger ſliced three 


ounces, whole Mace one ounce, Nutmeg bruiſed 
two ounces, Pepper bruiſed two ounces, give all a 
boil or two over the fire, and have your Nuts rea- 
dy in a Pot, and pour the Liquor boiling hot over 
them; ſo do for nine times. 


To 
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F pickle Cucumbers in Slices. 


CIC E your Cucumbers pretty thick, and to a 
= g dozen of Cucumbers ſlice in two or three good 
y ions, and ſtrew on them a large handful of Salt, 
and let them lie in their Liquor twenty-four hours; 
then drain them, and put them between two coarſe 
Z Cloths; then boil the beſt White-wine Vinegar, 
= with ſome Cloves, Mace, and Jamaica Pepper in 
it, and pour it ſcalding hot over them, as much as 
will cover them all over; when they are cold, co- 
ver them up with Leather, and keep them for uſe. 


. 


8 pickle gprats for Anchovies. 


AKE an Anchovy-barrel, or a deep glazed 
Pot; put a few Bay-leaves at the bottom; 
then a Layer of Bay- falt, and ſome Petre- ſalt mixt 
together; then a Layer of Sprats crowded cloſe; 
then Bay-leaves, and the ſame Salt and Sprats, and 
ſo till your Barrel or Pot be full; then put in the 
| head of your Barrel cloſe, and once a week turn 
the other end upwards; in three months they'll 
be fit to eat as Anchovies raw, but they will not 
diſſolve. 


| To pickle Sparrows or Squob-Pigeens: 


F AK E your Sparrows, Pigeons, or Larks, and 
B draw them, and cut off their Legs; then 
make a Pickle of Water, a quarter of a pint of 
Wphite-wine, a bunch of Sweet-herbs, Salt, Pepper, 
| Cloves and Mace; when it boils, put in your Spar- 
| cows, and when they are enough, take them up, and 
when they are cold, put them in the Pot you keep 
them in; then make a ſtrong Pickle cf Rheniſh- 
wine, and White-wine Vinegar, put in an Onion, 
2 Sprig of Thyme and Savoury, ſome Lemon- 
1 peel, 
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peel, ſome Cloves, Mace and whole Pepper; ſea- 
{on it pretty high with Salt; boil all theſe toge- 
ther very well; then ſet it by till *tis cold, and 
put it to your Sparrows z once in a Month new E 
boil the Pickle, and when the Bones are diſſolved *® 
they are fit to eat; put them in China-ſaucers, and 
mix With your Pickles. 3 


To pickle WVaſturti 222 1 uds. 


Ather your little Knobs quickly after your | 

Bloſſoms are off; put them in cold Water and | 
Salt for three days, ſhifting them once a day ; then | 
make a Pickle (but do not boil it at all) of ſome | 
White-wine, ſome White-wine Vinegar, Eſchalot, 
Horſe-radifh Pepper, Salt, Clovcs, aud Mace 
whole, and Nutnce quartered ; then put. in our 
Secds and ſtop them cloſe; they arc to be caten as 4 
Capers. | 3 


To keep Din CCS 172 „ Pickle. 


U five or ſix Quinces all to pieces, and put 
them in an earthen Pot or Pan, with a gal 
lon of Water, and two pounds of Honey ; mix al 
theſe together well, and then put them in a Kettle 
to boil leif urcly half an hour, and then ſtrain your 
Liquor into that earthen Pot, and when 'tis cold, 
wipe your Quinces clean, and put them into it. 
They mult be covered very cloſe, and they will 
keep all the year. 
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f | To pickle 3 


Ather your Aſparagus, and lay them in an 
earthen Pot; make a Brine cf Water and 
Salt ſtrong enough to bear an Egg, and pour it hot 
on them, keep it cloſe covered; when you uſe 
them hot, lay them in cold Water for two hours, 
then boil and butter them tor the * and if 


you 


g De Compleat H. ouſewife. 7 
; 4 vou uſe them as a Pickle, boil them and lay them 
nin Vinegar. 


= To pickle Aſhen-keys. 


AK E Aſhen- keys, as young as you can get 
them, and put them in a Pot with Salt and 
} Water; then take green Whey, when *tis hot and 
pour over them; let them ſtand till they are cold 
before ycu cover them, ſo let them ſtand; when 
you uſe them, boil them in fair Water; when they 

are tender take them out, and put them in Salt and 
| | 0 Water. 


= To pickle Saphire. 


=» FYICK your Samphire from dead or withered 
Branches; lay it in a Bell-metal or Braſs Pot; 
then put in a pint of Water and a pint cf Vine- 
gar; ſo do till your Pickle is an inch above your 
Samphire; have a lid fit for the Pot, and paſte it 
clole down, that no ſteam may go out; keep it 
boiling an hour, take it off, and cover it with old 
Blacks, or any old Cloths, under, over, and all about 
the Pot: when tis cold, put it up in Tubs or Pots; 
' the beſt by itſelf; the great Stalks lay upmoſt in 
e boiling; it will keep the cooler and better. The 
ik Vinegar you uſe muſt be the belt. 
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\ = To mango Cucumber. 


1 $6 5 out a little Shp out of the Side of the 
2 Cucumber, and take out the Seeds, but as lit- 
tle of the Meat as you can; then put in the inſide 
Muſtard-ſeed bruiſed, a clove of Garlick, ſome 


1 ſlices of Ginger, and ſome bits of Horſe-radiſh; 
0 tie the piece in again, and make a Pickle of Vine- 
ot gar, Salt, whole Pepper, Cloves, Mace, and boil 
ſe it, and Pour it on the Mangoes 1 and ſo do for nine 
7 days together, when cold, cover them with Lea- 


ther. 
F 4 Hint he, 
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Another Way to pickle Walnuts. 


AK E Walnuts about Midſummer, when 2 
Pin will paſs through them; and put them 


in a deep pot, and cover them over with ordinary | 


Vinegar; change them into freſh Vinegar once in 
fourteen days, ſo do four times; then take {ix 
quarts of the beft Vinggar, and put into it an ounce 
of Dill-ſeeds groſsly bruiſed; Ginger {ſliced three 
ounces, Mace whole one ounce, Nutmegs quarter- 
ed two ounces, whole Pepper two ounces; give all 
a boil cr two over the fire; then put your Nuts in- 


to a Crock, and pour your Pickle boiling hot over 


them; cover them up cloſe till *tis cold to keep in 


the ſteam; then have Gallipots ready, and place 


vour Nuts in them till your Pots are full; put in 
the middle of each Pot a large clove ct Garlick 
ſtuck full of Cloves; and ſtrew over the tops of the 
Pots Muſtard-leed fincly beaten, a ſpoonful, or 
more or leſs, according to the bigneſs of your Pot; 


then put the Spice on, and lay Vine-leaves, and 


Pour on the Liquor, and lay a Slate on the top to 


keep them under the Liquor. Be careful not to 


touch them with your Fingers, leſt they turn black; 


but take them out with a wooden Spoon; put a 
handfnl of Salt in with the Spice. When you firſt | 


boil the Pickle, you muſt likewiſe remember to 
keep them under the Pickle they are firſt ſteeped 
in, or they will loſe their Colour. Tye down the 


Pots with Leather. A ſpoonful of this Liquor will 
reliſh Sauce for Fiſh, Fowl, or Fricaſy. 


To pickle Lob ſters. 


D01L your Lobſters in galt and Water, till 
they will eaſily ſlip out of the Shell; take 


the Tails out whole, and juſt crack the Claws, and 


take out as whole as poſſible; then make the 
Pickle half White-wine and half Water; py % 
| > 5 '' 
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o nole Cloves, whole Pepper, whole Mace, two or 
tree Bay Leaves; then put in the Lobſters, and 
let them have a boil or two in the Pickle; then 
take them out, and ſet them by to be cold; boil 
the Pickle longer, and when both are cold, put 
| #them together, and keep them for Uſe. Tie the 
pot down cloſe; eat them with Oil, and Vinegar, 


7A 


and Lemon. 
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| ! An excellent way to Pickle Muſhrooms. 


n your Muſhrooms into Water, and waſh 
them clean with a Spunge, throw them into 
| | Water as you do them; then put in Water and a 
little Salt, and when it boils put in your Muſh- 
rooms; when they boil up ſcum them clean, and 
put them into cold Water, and a little Salt: Let 
them ſtand 24 Hours, and put them into White- 
wine Vinegar, and let them ſtand a Week; then 
take your Pickle from them, and boil it very well 
with whole Pepper, Cloves, Mace, and a little All- 
ſpice; when your Pickle is cold, put it to your 
E Muſhrooms in the Glaſs or Pot you keep them in; 
© keep them cloſe, and tied down with a Bladder, 
the Air will hurt them; if your Pickle mothers, 
boil it again: You may make your Pickle half 
E Vhite-wine, and half White-wine Vinegar. 


To pickle Oy/ters. 


1 42. your Oyſters in their own Liquor, 
| Y Y {ſqueezing them between your Fingers, that 
there be no Gravel in them; ſtrain the Liquor, 
| and waſh the Oyſters in it again; put as much 
| Water as the Liquor, and ſet it on the fire, and as 
| it boils ſcum it clean; then put a pretty deal of 
whole Pepper, boil it a little, then put in ſome. 
blades of Mace, and your Oyſters, ſtirring them 
pace, and when they are firm in the middle-part, 


take them off, pour them quick into an carthen 
| | Pot, 
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Pot, and cover them very cloſe; put in a few Bay. | 
leaves; be ſure your Oyſters are all under the I. 
quor; the next day put them up for uſe, cover?! 
them very cloſe: When you diſh them to eat, pu 
a little White-wine or Vinegar on the Plate wit, þ 
them. 1 


To pickle Pods of Raaiſhes. 


Ather the youngeſt Pods, and put them in 
Water and Salt twenty-four hours; they 

make a Pickle for them of Vinegar, Cloves, Mace 
whole Pepper: boil this, and drain the Pods from 
the Salt and Water, and pour the Liquor on then 
boiling hot: put to them a clove of Garlick a li. 
tle bruiſed. 
To pickle Cucumbers. 


IPE your Cucunibers very clean with 4 

cloth, then get fo many quarts of Vainega 
as you have hundreds of Cucumbers, and take Dil 
and Fennil, and cut it {mall, and put it to the Vt 
negar, and ſet it over the fire in a copper Kettle, 
and let it boil, and then put in your Cucumbes 
till they are warm through, but not boil while they 
are in; when they are warm through, pour all out 
into a deep earthen Pot, and cover it up very cloſe 
till the next day; then do the ſame again; but tht 
third day ſeaſon the Liquor before you ſet it over 
the fire; put in Salt till *tis blackiſh, ſome lice 
Ginger, whole Pepper, and whole Mace; then 
Tet it over the fire again; and when it boils, put 
in your Cucumbers: When they are hot through, 
pour them into the Pot, covering it cloſe; whei 
they are cold put them in Glaſſes, and ſtrain the 
Liquor over them; pick out the Spice, and put to 
them; cover them with Leather. 


To pickle French Beans. 


AKE young flender French Beans; take of 
Top and Tail; then make a Brine with coll 
1 : . 
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Water and Salt ſtrong enough to bear an Egg: 
put in your Beans into that Brine, and let them 
a | i fourteen Days; then take them out, and waſh 
ut | Them in fair Water, and ſet them over the fire in 
th i Water, without Salt, and let them boil till 

| they are ſo tender as to eat; and when they are 
cold, drain them from their Water, and make a 
pickle for them: to a Peck of French Beans, you 
Jooſt have a gallon of White-wine Vinegar ; boil 


» © 2*# e C, 
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ks it with ſome Cloves, Mace, whole Pepper, and. 
00 ſliced Ginger, and wnen 'tis cold, put it and your 
n Beans in a Glaſs; fo keep them for uſe. 
em 
It Another Way 79 pickle French Bears. 
ICK the ſmall ſlender Beans from the Stalks, 
T and let them lie fourteen Days in Salt and 
1+: Water, then waſh them clean from the Brine, and 
gu Fut them in a Kettle of Water over a flow fire, co- 
U 30d over with Vine-leaves; let them ſtew, 
rand not boil, till they are almoſt as tender as 
tle, for eating; then ſtrain thein off, and ſtrain them 
bers on 2 coarſe Cloth to dry; then put them into your 
hey Pots: Boil Alegar, ſum it, and pour it over 
ot them, covering them cloſe; boil it ſo three or four 


lol WG Days together, till they be Green: put Spice, as 
tn: to other Pickles, and when cold, cover with Lea- 
we ther. 


” FT: 7⁰ pick Je Aſparagus. 


po | axe of the largeſt Aſparagus, cut off the 
white at the Ends, and ſcrape them lightly 

ben to the Head, till they look Green; wipe them with 
te Cloth, and lay them in a broad Gallipot very 
cen; throw over them whole Cloves, Mace, anda 
little Galt ; put over them as much White-wine V1- 

negar as will cover them very well: Let them lie 

in the cold Pickle nine Days; then pour the Pickle 

e off out into a Braſs Kettle, and let them boil ; then 
cold Pat them in, and ſtove them down cloſe, and ſet 
ater 2 them 
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them by a little; then ſet them over again, tj | * 
they are very green; but take Care they don't boj þ 
to be ſoft; then put them in a large Gallipot, place Þ- 
them even, and put the Liquor over them; whe 
cold tie them down with Leather: Tis a goo 
Pickle, and looks well in a ſavoury made Þij 


or Pye. - | 
To pickle Broom- Buds. FI 


UT your Broom-buds into little Linnen-has 
tie them up, and make a Pickle of Bay-{il 
and Water boiled, and ſtrong enough to bear an 
Egg; put ycur Bags in a Pot, and when your 
Pickle is cold, put it to them; keep them cloſe 
and let them he till they turn black: then ſhik 
them two or three times, till they change green; 
then take them out, and boil them, as you: hare 
occaſion for them: when they are boiled, put then 
out of the Bag; in Vinegar they will keep a Monti 
after they are boiled. 


To pickle Purſlain Stalks. 


ASH your Stalks, and cut them in pieces 
ſix Inches long; boil them in Water az 
Salt a dozen Walms; take them up, drain them, 
and when they cool, make a Pickle of ſtale Beer, 
White-wine Vinegar, and Salt; put them in, and 
cover them cloſe. 


o pickle Red Cabbage. 


T AKE your cloſe-Icaved red Cabbage, and cu! 
it in quarters, and when your Liquor boils 
put in your Cabbage, and give it a dozen Walms: 
then make the Pickle of White-wine Vinegar and 
Claret: You may put to it Beet-root, boil them 
firſt, and Turnips half boiled; tis very good fol 
the garniſhing Diſhes, or to garniſh a Salade, 


To 
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11 Jo pickle Barberries. 


nþ SAKE of White-wine Vinegar, and fair Wa- 
1k J ter, an equal quantity, and to every pint of 
u ris Liquor, put a pound of ſix- penny Sugar; ſet 

it over the Fire, and bruiſe ſome of the Barberries 
And put in it, and a little Salt; let it bot near half 
An bour; then take it off the Fire, and ſtrain it, and 
chen 'tis pretty cold, pour it into a Glaſs over 
wour Barberries; boil a piece of Flannel in the 
Liquor and put over them, and cover the Glaſs 
ith Leather. 


Another way to pickle Barberries. 
AK E Water, and colour it red with ſome of 
H the worft of your Barberries, and put Salt 
to it, and make it ſtrong enough to bear an Egg; 
then ſet it over the Fire, and let it boil halt an 
hour; ſcum it, and when *tis cold, ſtrain it over 
your Barberries ; lay ſamething on them to 3 
them in the Liquor, and cover the Pot or Glafs 
& with Leather. 
„ To prickle Salmon. 
eim, I h 
ech FAKE two quarts of good Vinegar, half an 
all ounce of black Pepper, half an ounce of Ja- 
{ac Pepper; Cloves and Mace, of each a quarter 
[ot an ounce; near a pound of Salt; bruiſe the Spice 
grofly, and put all theſe to a fmall quantity of Wa- 
ter, but juſt enough to cover your Fiſh : Cut the 
cut ih round, three or four pieces, according to the 
oils ze of the Salmon, and when the Liquor boils put 
ms; n your Fiſh, boil it well; then take the Fiſh out 
and Hof the Pickle, and let it cool; and when tis cold, 
hem put your Fiſh into the Barrel or Stein you keep it 
for Win, ſtrowing ſome Spice, and Bay- leaves, between 
ery piece of Fiſh : Let the Pickle cool, and ſcum 
If 
To 


— 
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off the Fat, and when the Pickle is quite cold, pon 'q 
it on your Fiſh, and cover it very cloſe. 


To pickle Oyſters. 


AKE a hundred and half of large Oyſtes ! 
waſh them in their own Liquor, and tha! 
ſcald them in their own Liquor; then take then! 
out, and lay them on a clean Cloth to cool; then 
ſtrain their Liquor, and boil, and ſcum it cle, 
and put to it one pint of White-wine, half a pint 
of White-wine Vinegar, one Nutmeg beat groly, 
one Onion flit, an ounce of white Pepper, hall 
whole, the other half juſt bruiſed, fix or eight 
blades of Mace, a quarter of an ounce of Clove, 
five or ſix Bay-leaves ; boil up this Pickle till *tis d 
a good taſte; then cool it in broad Dithes, and put 
your Oyſters in a deep Pot or Barrel, and when the 
Pickle is cold put it to them, in five or ſix days they 
will be ready to eat, and will keep three Weeks 0 
a2 Month, if you take them out with a Spoon, and 
not touch them with your Fingers. 


The Lemon Salade. F 
AKE Lemons, and cut them in halfs, ad, 
when you have taken out the Meat, lay the 
Rinds in Water twelve hours; then take them out. 
and cut the Rinds thus © + then boil them in Wa 
ter till they are tender; then take them out au 
dry them; then take a pound of Loaf Sugar and 
put to it a quarter of a pint of White-wine, and 
twice as much White-wine Vinegar, and boil it? 
little; then take it off, and when *tis cold, put i 
in the Pot to your Peels : they will be ready to ct 
in five or ſix days, and it is a pretty Salade. 
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Another Way 10 pickle "of geons. 


AKE your Pigeons and bone them, begin. 
ning at the Rump; then take Cloves, Mace; 
5 ˙ Nu 


os 


. 
Rm 
go. 
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| 9 utmeg, Pepper, Salt, Thyme, Lemon-peel; beat 
he Spice, ſhred the Herbs and Lemon-peel very 
inall, and ſeaſon the inſide of your Pigeons, and 
hen ſew them up, and place the Legs and Wings 
Iz order then ſcaſon the outſide and make a Pickle 
For them. To a dozen of Pigeons two quarts of 
Water, one quart of White-wine, a few Blades of 
Mace, ſome Salt, ſome whole Pepper, and when it 
Þoils, put in your Pigeons, and let them boil till 
they are tender; then take them out and ſtrain out 
the Liquor, aud put your Pigeons in a Pot, and 
when the Liquor is cold, pour it on them. When 
you ſerve them to the Table, dry them out of the 
Pickle, and garniſh the Diſh with Fennel or Flow- 
ers. Eat them with Vincgar and Oil. 


; To pickle Purſlain Stalks. 


ARE the largeſt and greeneſt Purſlain Stalks, 
„ gather them dry, and ſtrip off all the Leaves. 
Lay the Stalks cloſe in an earthen Pot: you may 
lay Kidney-beans among them, for you may do 
them the ſame way; then lay a Stick or two acroſs 
to keep them under the Pickle, which mult be made 
thus Take Whey, and {et it on the Fire, with as 
much Salt as will make it almoſt as falt as Brine; 
the t Tum off all the Curd, and let it boil a quarter of 
Out, an hour longer, with Jamaica Pepper in it. Next 
Wa. day, when tis cold, pour the clear through a clcan 
au Cloth upon the Pickles, and tie it down cloſe, and 
an {et it in a cool Cellar. In Winter, take a few ont 
and N as you uſe them + waſh them till the Water runs 
it: clean; then put your Beans or Stalks into cold 
ut u Water, and ſet them over the Fire, very cloſe 
> cal covered, and let them ſcald two hours; and tho' 

they be black as Ink, or ſtink before you put them 

in, they will be very green and good when done; 

[then boil Vinegar, Salt, Pepper, Jamaica Pepper, 
gin Ginger, for half a quarter of an hour; and when 
Lace, MW Our Stalks are well drain'd from the Water through a 
„%% om Clan- 
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Colander, then put your pickle to them, and when N I 
theſe are uſed, green more, but do not do many: 
a time. -Y 


To make Engliſh Katchup. 1 


AK E a wide-mouth'd Bottle, put therein: 
pint of the beſt White-wine Vinegar ; then 
put in ten or twelve Cloves of Eſchalot, peeled and 
juſt bruiſed; then take a quarter of a pint of the 
beſt Langoon White-wine; boil it a little, and put 
to it twelve or fourteen Anchovies waſh'd and ſhred 
and diffolve them in the Wine, and when cold put 
them in the Bottle; then take a quarter of a pint 
more of White-wine, and put in it Mace, Ginger 
ſliced, a few Cloves, a ſpoonful of whole Pepper 
Juſt bruiſed - let them boil all a little; when ner 
cold, ſlice in almoſt a whole Nutmeg, and ſome i 
Lemon-peel, and likewiſe put in two or three ſpoon- MW 
fuls of Horſe-radiſh ; then ſtop it cloſe, and for 4 
Week ſhake it once or twice a day; then uſe it; 
tis good to put into Fiſh Sauce, or any ſavoury Di 
of Meat; you may add to it the clear Liquor that 
comes from Muſhrooms. 


To pickle Cucumbers in Slices. 
af your Cucumbers at the full Bignels, 


but not yellow, and flice them half an inch 
thick; {ſlice an Onion or two with them, and ſtrew 
a pretty deal of Salt on them; let them ſtand to 
drain all night; then pour the Liquor clear from 
them: dry them in a coarſe Cloth, and boil as 
much V megar as will cover them, with whole Pep- 
per, Mace, and a quarter'd Nutmeg ; pour it ſcald 
ing hot on your Cucumbers, keeping them very 
cloſe ſtopt; in two or three days heat your Liquor 
again, and pour over them; ſo do two or three 
times more, then tye them up with Leather. 
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To pickle ſmall Onions. 


AKE young white unſet Onions, as big as 

3 the tip of your Finger; lay them i in Water 

| F and Salt two Days; ſhift them once, then drain 
them in a Cloth; boil the beſt Vi incgar with Spice, 

* | feeding to your taſte, and when tis cold, kecp 

them im it covered with a wet Bladder. 
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Another way to pickle Falnuts. 


ARE your Nuts fit to preſerve, prick them 
FE full of holes, and cut the {hit in the creaſe halt 
through. Put them as you do them into Brine ; 
let them lie three Weeks, changing the Brine every 
four days: take them out with a E loth, and wipe 
ne WE them dry; put them in a Pot, with a good deal of 


1 Tbruiſcd Muftard- ſeed; then have your Pickle rea- 
a dy; which muſt be Wine-Vi inegar, as much as will 
t; cover them; put in Cloves, Mace, Ginger, Pep- 


per, Salt, three or four Cloves of Garlick ſtuck 
10 ich Cloves, and pour your Liquor boiling hot 
upon them, and keep them cloſè tied for a fort- 
ek boil the Pickle again, ſo do three times; 

* Oil on the top 


els, To diftil FP; negar for M, b 

nch 

EW 0 2 gallon of Vinegar pat an cunce and half 
0 of Ginger ſliced, one «© unce of Nutmegs 
rom Eraiſed, half an ounce of Mace, half an ounce of 


[bite Pepper, as much Jamaica Pepper, both brui- 
led, E few Cloves; diſtil this: Take care it does not 
burn in the Still. | 


ery | 
ſ | 
= To pickle Mu eds \ 


ARE only the Buttons, waſh them in Milk 
„1 and V ater with a Flannel * Milk on the 
7 G Fe, 
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Fire, and when it boils, put in your Muſhrooms 
and boil them four or five boils, and have in readi- 
neſs a Brine made with Milk and Salt, and take Þ 
them out of the boiling Brine, and put them into 
the Milk Brine, and cover them up all night ; then 
have a Brine with Water and Salt, boil it, and let 
it ſtand to be cold, and put in your Buttons, and 
waſh them in it. When you frſt boil your Mulh- 
rooms, you mult put with them an Onion and Spice, 
Then have 1n readineſs a Pickle, made with half 
White-wine, and half White-wine Vinegar ; boil 
it in Ginger, Mace, Nutmegs, and whole white 
Pepper; when *tis quite cold, put your Muſh- 
rooms into the Bottle, and ſome Bay-leaves on the 
ſides, and ftrew between ſome of your boiled Spice; 
then put in the Liquor, and a little Oil on the 
top; cork and rozin the top; ſet them cool and 
dry, and the bottom upwards. | 


A Leg of Mutton A-la-Daube. 


ARD your Meat with Bacon through, but 

ſlant-way; half roaſt it; take it off the Spit, 
and put it in a {mall Pot as will boil it; two quarts 
of ſtrong Broth, a pint cf Whitewine, ſome Vi— 
negar, whole Spice, Bay-leaves, green Onions, 
Savoury, Sweet-marjoram; when 'tis ſtew 
enough, make Sauce of ſome of the Liquor, Mulk- 
rooms, Lemon cut like Dice, two or three Anchor 
vies: thicken it with browned Butter, Garniſh 
with Lemon. 


CEOS 


To marinate Smelts. 


If your Smelts, gut them neatly, wall 
and dry them, and fry them in Oil; lay 
them to drain and cool, and have in readineſs 2 
Pickle made with Vinegar, Salt, Pepper, Cloves, 
Mace, Onion, Horſe-radiſn: let it boil together 


half an hour, when *tis cold put in your Smelts. | 
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To make the Muſhroom Powder. 


3 AKE a peck of Muſhrooms, waſh and rub 
1 them clean with a flannel rag, cutting out 
all the Worms; but do not peel off the Skins: put 


to them ſixteen blades of Mace, forty Cloves, fix 


Fay: leaves, twice as much beaten Pepper as will 


lie on a half Crown; a good handful of Salt, a do- 


zen Onions, a piece of Butter as big as an Egg, 
and half a pint of Vinegar: ſtew theſe as faſt as 
you can; keep the liquor for uſe, and dry the 
E Muſhrooms firſt on a broad Pan in the Oven; after- 
E wars put them on Steves, till they are dry enough 
to pound all together into Powder. This quantity 
E uſually makes half a pound. 


To pickle Lemons. 


: 1 twelve Lemons, ſcrape them with a 
= piece of broken glaſs; then cut them croſs 

into four parts, downright, but not quite through, 
but that they will hang together; then put in as 
much Salt as they will hold, and rub them well, 
and ſtrew them over with Salt; let them lye in an 
earthen Diſh, and turn them every day for three 
days; then flice an ounce of Ginger very thin, 
and falted for three days; twelve cloves of Gar- 
lick parboiled, and ſalted three days; a ſinall hand- 
ful of Muſtard-ſeed bruiſed, and ſearced through a 
[hair Sieve; ſome red Indian Pepper, one to every 
Lemon, Take your Lemons out of the Salt, and 
lqueeze them gently, and put them into a Jar, with 
the Spice, and cover them with the beſt White- 
Vvine-Vinegar. Stop them up very cloſe, and in a 
Months time they will be fit to eat. 
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To keep Artichoaks in Pickle, to boil all 
oF mer. 
HROW your Artichoaks into Salt and Wa. 
ter half a Day; then make a Pot of Water 
boil, and put in your Artichoaks, and let them boi 
till you can juſt draw off the Leaves from the 
bottom; then cnt off the bottom very {mooth and 
clean, and put them into a Pot with Pepper, Salt, 
Cloves, Mace, two Bay- leaves, and as much Vine 
gar as will cover them : Then pour melted Butter 
over them enough to cover an inch thick; tie it 
down cloſe, and keep them for Uſe : When you uſe 
them, put them into boiling Water, with a piece 
of Butter in the Water to plump thein; then uk 
them for what you pleate. 


To pickle Muſhrooms. 


Rr your Muſhrooms with a piece of Flannel 
ina little Water, and as you clean, put them 
into your pot you delign to do them in; then ſet 
them into a pot ef hot Water, as if you were ge. 
ing to infuſe them; let them be covered cloſe, and 
boil them till they be ſettled about half from what 
they were at firſt; Take them out into a Sieve to 
let the liquor run off, and immediately ſpread then 
on a clean coarſe Cloth, and ſinother them up cloſe; 
when cold, put them in the beſt White-wine Vince 
gar and Salt, and let them lye nine or ten days in 

It; then make your Pickle with freſh White-wind] 
Vinegar, white Pepper whole, and a little Salt. | 


enough to bear an Egg then put two pots cf 
l 
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1 ter on the Fire; when the Water is hot, put in 
pour Walnuts; ſhift them out of one Pot into the 
ther; for the more clean Water they have the bet- 
ter; when ſome of them begin to riſe in the Water, 
they are enough; then pour them into a Colander, 


and with a woollen Cloth wipe them clean, and 
| put them in the Jar you keep them in; then boil 
as much Vinegar as will cover them, with beaten 


pepper, Cloves, Mace, and Nutmeg, juſt brui ſed, 


ol WE them cloſe covered over a quick clear Fire; blow 
mn WF under it to make it boil as faſt as poilible half a 
ſet WF quarter of an hour; ſtrain them off, and turn the 
5. bollow end down upon a wooden Board as quick as 
nd vou can, whilſt they remain hot, and then ſprinkle 
hat them over with a little Salt; when they are cold, 
to but them into Bottles or Glaſſes, with a little Mace, 
em and ſliced Ginger, and cover them with cold White- 
ezine Vinegar. Tye Bladders or Leather over them. 
ne: 

e o make Gooeberrv-Vinegar. 


AK E Gooſeberries full ripe, bruiſè them in 
a Mortar; then meaſure them, and to every 
quart of Gooſtberries, put three quarts of Water, 
WT ft boiled, and let ſtand till cold; let it ſtand 
hen twenty-four hours; then ftrain it through a Can- 
hel ass, then a Flannel; and to every gallon of this 
ron iquor, put one pound of feeding brown Sugar; ſtir 
oF well, and barrel it up; 8 three quarters of a ma 

* o 
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old *tis fit for uſe; but if it ſtands longer, tis the | 
better: This Vinegar is likewiſe good for Pickles, |Þ 


Another /ort of MV. uſhroom-P bender 


AK E the large Muſhrooms, waſh them clean 
from grit; cut off the Stalks, but do not 
peel or gill them; ſo put them into a Kettle over 
the fire, but no Water; put a good quantity. of 
Spice of all Sorts, two Onions ſtuck with Clove, 
a handful of Salt, ſome beaten Pepper, and a qua- 
ter of a pound of Butter; let all theſe ſtew till the 
Liquor is dry'd up in them; then take them out, 
and lay them on Sieves to dry, till they will beat 
to Powder; preſs the Powder hard down in a Pot, 
and keep it for uſe, what quantity you pleaſe ata 
time in Sauce. 


To pickle Muſhrooms. 


* your Muſhrooms freſh gathered, peel 
or rub them, and put them in Milk, and 
Water and Salt; when they are all pecled, take 
them out of that, and put them into freſh Milk 
Water, and Salt to boil, and an Onion ſtuck wii 
Cloves; and when they have boiled a little, tate 
them off, and take them out of that, and ſmothe 
them between two Flannels; then take as much 
good Alegar as you think will cover them, and boi 
it with Ginger, Mace, Nutmeg, and whole Pep- 
per; when tis cold, let it be put on your Muh- 
rooms, and cover them cloſe. 7 


To pickle Muſcles or Cockles. . 


AK E your freſh Muſcles, or Cockles; wail 

them very clean, and put them in a Pot ov gf. 
the fire, till they open; then take them out %%fl * 
their Shells, and pick them clean, and lay them if 
cool; then put their Liquor to ſome Vinegar, —_ 
135 * T9 (UN 
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pepper, Ginger ſliced thin, and Mace, and ſet it 
over the Fire; when tis ſcalding hot, put in your 
Muſcles, and let them ſtew a little; then pour out 
the Pickle from them, and when both are cold, put 
them in an earthen Jug, and cork it up cloſe: In 
tuo or three Days they will be fit to eat. 


| To do the fine hanged Beef. 5 


HE piece that is fit to do, is the Navel-piece, 
3 and let it hang in your Cellar as long as you 
. W dare for ſtinking, and till it begins to be a little 


| | fappy ; take it down, and waſh it in Sugar and 


- WW Vater; wafh it with a clean Rag very well, one 


piece after another - for ycu may cut that piece in 

three; then take ſix Penny -worth of Salt-petre, and 
two pounds of Bay-Halt; dry it, and pound it ſmall, 
and mix with it two or three ſpoonfuls of brown 
E Sugar, and rub your Beef in every Place very well 
with it; then take of common Salt, and ſtrew all 


= 
<0 


ee orer it as much as you think will make it ſalt 
enough; let it lie cloſe, till the Salt be diſſolv'd, 
he hich will be ſix or ſeven days; then turn it every 
il, other day, the undermoſt ppermoſt, and fo for a 
zm ßbortnight; then hang it where it may have a little 
abe warmth of the fire; not too hot to roaſt it. It may 
her hang in the Kitchen a Fortnight; when you ule it, 
uch! boil it in Hay and Pump-water, very tender: it 
bol will keep boiled two or three months, rubbing it 
pep- with a greaſy Cloth, or putting it two or three mi- 


nutes into boiling Water to take off the Mouldineſs. 


To diftil Perjuice for Pickles. 


VAK E three quarts of the ſharpeſt Verjuice, 
4 and put it in a cold Still, and diſtil it off ve- 
ry ſoftly; the ſooner tis diſtill'd in the Spring, 
the hetter for uſe. = 
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To packle Muſhrooms. 


HAK E your Muſhrooms as ſoon as they come 
in; cut the Stalks off, and throw your Muſh- 

rooms into Water and Salt as you do them; then 
rub them with a piece of Flannel, and as you do 
them, throw them into another Veſſel of Salt and 
Water, and when all is done, put ſome Salt and 
Water on the fire, and when 'tis ſcalding hot, put 
in your Muſhrooms, and let them ſtay in as long 
as you think will boil an Egg; throw them into 
cold Water as ſoon as they come off the fire; but 
firſt put them in a Sieve, and let them drain from 
the hot Water, and be {ure to take them out of the 
hot Water immediately, or they will wrinkle and WF 
look yellow. Let them ſtand in the cold Water til 
next Morning, then take them out, and put then 
into freſh Water and Salt, and change them every 
day for three or four days together; then wipe 
them very dry, and put them into diſtilled Vine | 
gar: The Spice muſt be diſtilled in the Vinegar, 


Sauce for Fiſh or Fleſh. 


AKE a quart of Verjuice, and put it into 
a Jug; then take Jamaica Pepper whole, 
ſome ſliced Ginger, ſome Mace, a few Cloves, | 
ſome Lemon-peel, Horſe-radiſh-root ſliced, ſome 


Sweet-herbs, ſix Eſchalots pected, and eight An- 

chovies, two or three ſpoonfuls of ſhred Capers; | 

put all theſe into a Linnen-bag, and put the Bag | « 
c 


into your Verjuice; ſtop the Jug cloſe, and keep | 
it for uſe; a ſpoonful cold or mixed in Sauce for | 


Fiſh or Fleſh, 
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All Sorts of PUDDINGS. 
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To make an Orange Pudding. 


"TVAKE the outfide Rind of three Sevi-Oranges, 

boil them in ſeveral Waters till they are ten- 
der; then pound them in a Mortar with three quar- 
ters of a pound cf Sugar; then blanch and beat half 
a pound of Almonds very fine, with Roſe- water to 
keep them from oiling ; then beat ſixteen Eggs, but 
ix Whites, and a pound of freih Butter; beat all 
thefe together very well till tis light and hollow; 
then put it in a Diſh, with a ſheet of Puff-paſte at 
he bottom, and bake it with Tarts; ſcrape Sugar 
on it, and ſerve it up hot. 
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To make a Carrot Pudding. 


AK E raw Carrots, and ſcrape them clean, 

grate them with a grater without a back. Ty 
half a pound of Carrot, take a pound of grate 
Bread, a Nutmeg, a little Cinamon, a very little 
Salt, half a pound of Sugar, and half a pant of Sack, 
eight Eggs, a pound of Butter melted, and as much 
Cream as will mix at well together; ſtir it and beat 
it well up, and put it in a Diſh to bake; put Puff. 
paſte at the bottom of your Diſh. 


To make an Almond Pudding. 


AK E a pound of the beſt Fordaw-Almonds 

blanched in cold Water, and beat very fine 
with a little Roſe-water; then take a quart of 
Cream, boiled with whole Spice, and taken out 
again, and when 'tis cold, mix it with the Al 
monds, and put to it three ſpoonfuls of grated 
Bread, and one ſpoonful of Flour, nine Eggs, but 
three Whites, half a pound of Sugar, a Nutmeg 
grated; mix and beat theſe well togcther, put ſome 
Puff-paſte at the bottom of a Diſh ; put your Stuff 
in, and here and there ſtick a piece of Marrow in 
it. It muſt bake an hour, and when 'tis drawn, 
ſcrape Sugar on it, and ſerve it up. 


To make a Marrow 8 


AKE out the Marrow of three or four Bones, 
and {lice it in thin pieces; and take a penny | 
Loaf, cut off the Cruſt, and lice it in as thin flices 
as you can, and ſtone half a pound of Raiſins of the 
Sun; then lay a ſheet of thin Paſte in the bottom 
of a ah; ſo lay a row of Marrow, of Bread, and 
of Raiſi ns, till the diſh is full; then have in readi- : 
neſs a quart of Cream boiled, and beat five Eggs, 


and mix with it; Put to. it a Nutmeg grated, wal 
a 
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halk a pound of Sugar. When 'tis juſt going into 
the Oven, pour in your Cream and Eggs; bake it 
half an hour, ſcrape Sugar on it when 'tis drawn, 


and ſerve it up. 


A Bread and Butter Pudding for Faſt- 


: ins Days. 
FAKE a two-penny Loaf, and a pound of freſh 
Butter; ſpread it in very than ſlices, as to 


cat; cut them off as you ſpread them, and ſtone 
half a pound of Raiſins, and waſh a pound of Cur- 
t rants; then put Puff-paſte at the bottom of a difh, 
and lay a Row of your Bread and Butter, and ſtrew 
a handful cf Currants, anda few Raiſins, and fome 
E little bits of Butter, and do fo till your diſh is full; 
then boil three pints of Cream, and thicken it when 
cold with the yolks of ten Eggs, a grated Nutmeg, 
t a little Salt, near half a pound of Sugar, ſome 
© Orange-tlower-water, and pour this in Juſt as the 
Pudding is going into the Oven. 


Another baked Bread Pudding. 


1 a penny Loaf, cut it in thin ſlices, then 


boil a quart of Cream or new Milk, and put 


in your Bread, and break it very fine; put five 


Eggs to it, a Nutmug grated, a quarter of a pound 


of Sugar, and half a pound of Butter; ſtir all theſe 


well together; butter a diſh, and bake it an hour. 


A Lemon Pudding. 


AKE two clear Lemons, grate off the outſide 
rinds; then grate two Naples-biſkets, and 
mix with your grated Peel, and add to it three quar- 
ters of a pound of fine Sugar, twelve yolks, and fix 
whites of Eggs, well beat, and three quarters of a 
pound of Butter melted, and halt a pint of thick 
Cream; mix theſe well together; put a ſheet - 

. 8 


92 The Compleat Houſewife. 7 
Paſte at the bottom of the diſh; and juſt as the 
Oven is ready, put your Stuff in the Diſh; ſift 3 


little double- refined Sugar over it before you put it 
in the Oven; an hour will bake it. 


To make a Calf's Foot Pudding. 


AKE two Calf's feet, finely ſhred ; then take 

of Bilket grated, and ſtale Mackarooms bro- 
ken ſinall, the quantity of a penny Loaf; then add 
f apoundof Beet-ſuet, very finely ſhred, half a pound 
1 of Currants, a quarter of a pound of Sugar; ſome 
Cloves, Mace, and Nutmeg, beat fine; a very little 
Salt, ſome Sack and Orange-flower-water, ſome 
Citron and candied Orange-peel; work all theſe 
well together, with yolks of Eggs; if you boil it, 
put it in the Caul of a breaft of Veal, and tie it 
over with a Cloth; it muſt boil four hours. For 
Sauce, melt Butter, with a little Sack and Sugar; 
if you bake it, put ſome Paſte in the bottom of the 
Diſh, but none on the brim ; then melt half a pound 
of Butter, and mix with your Stuff, and put it in 
your Diſh, and ſtick lumps of Marrow in it; bake 
it three or four hours; ſcrape Sugar over it, and 
{ſerve it hot. | 


A Rice Pudding. 


OE a pint of thick Cream over the fire, and put 

into it three ſpoonfuls of the flour of Rice; {tir | 

it, and when tis pretty thick, pour it into a Pan, 

and put into it a pound of freſh Butter; ſtir it till 

tis almoſt cold; then add to it a grated Nutmeg, 3 | 

little Salt, ſome Sugar, a little Sack, the yolks of ſix 

Eggs; ſtir it well together; put ſome Puff-paſte in 

the bottom of the diſh, pour it in; an hour or leſs 
will bake it, ö 


| ; fine; when the Cream boils, put into it the Suet, 
and a pound of Butter, and half a pound of Sugar, a 
| Nutmeg grated, a little Salt; then thicken all with 
a pint of fine Oat-meal; ſtir 1t together; pour it in 
a2 Pan, and cover it up cloſe till *tis almoſt cold; 
then put in the yolks of ſix Eggs; mix it all well 
together, and put a very thin Paſte at the bottom 
ol the Diſh, and ſtick lumps of Marrow in it; bake 
it two hours. | 
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To make an Oat- meal Puddin Lo 


ARE three pints of thick Cream, and three 


quarters of a pound of Beef-ſuet ſhr:d very 


o make a French-Barley Pudding. 


AKE a quart ot Cream, and put to it ſix Eggs 
well beaten, but three of the Whites, then 


ſeaſon it with Sugar, Nutmeg, a little Salt, Orange- 
flower-water, and a pound of melted Butter; then 


put to it 11x handfuls of French-barley that has been 


boiled tender in Milk: Butter a diſh and put it in, 
and bake it. It muſt ſtand as long as a Veniſon- 
Paſty, and it will be good. . 


Al colouring Liquor for Puddings. 


EAT an ounce of Cochineel very fine, put it 
In a pint of Water in a Skillet, and a quarter 
ot an ounce of Roach-allum ; boil it till the Good- 


neſs is out; {train it into a Viol, with two ounces 


af fine Sugar. It will keep ſix Months. 
A good boiled Pudding. 


ARE a pound and a quarter of Becf-ſuet, after 
tis ſkinned, ſhred very fine; then ſtone three 


quarters of a pound of Raiſins, and mix with it, and 
3 grated Nutmeg, a quarter of a pound of Sugar, a 


little 


3 Cloth, and let it boil four hours. Melt Butter thick 


well beaten; butter a Cloth, and put it in, and boi! 


Sugar. 
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little Salt, a little Sack, four Eggs, four ſpoonfuls 


of Cream, and about half a pound of fine Flour: 
mix theſe well together, pretty ſtiff: tie it in 2 


rar Sauce. || 
To make a Ruakins Pudding. 


Tak a pint of Cream, and boil it with Nut- 
meg, and Cinamon, and Mace; take out 
the Spice when tis boiled; then take the yolks of 
eight Eggs, and four of the Whites; beat them very 
well with ſome Sack, and mix your Eggs with your 
Cream, with a little Salt and Sugar, and a ſtale half. 
penny white Loaf, and one ſpoonful of Flour, and 
a quarter of a pound of Almonds blanch'd and beat 
fine, with ſome Roſe-water; beat all theſe well to- 
gether, and wet a thick Cloth, and flour it, and put 
it in when the Pot boils. It muſt boil an hour at 
leaſt. Melt Butter, Sack, and Sugar for the Sauce; 
ſtick blanched Almonds and candied Orange-pee! 
on the top. = 


To make a Cow-heel Pudding. 


T AKE a large Cow-heel, and cut off all the 
Meat, but the black Toes; put them away, 
but mince the reſt very {mall, and ſhred it over a- 
gain, with three quarters of a pound of Beet-{uet; | 
put to it a penny Loaf grated, Cloves, Mace, Nut- 
meg, Sugar, and a little Salt, ſome Sack, and Roſe- 
water; mix theſe well together with ſix raw Eggs 


it two hours. For Sauce, melt Butter, Sack, and 


To make a Curd Pudding. 


AKE the Curd of a gallon of Milk, and whey } 

it well, and rub it through a Sieve: then take 

fix Eggs, a little thick Cream, three ſpoonfuls of | 
5 Orange 
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q | Orange-fHower-water, one Nutmeg grated, grated 
Bread, and Flour, of each three ſpoonfuls; a pound 
ol Currants, and ſtoned Raiſins; mix all theſe to- 
gether; butter a thick Cloth, and tie it up in it; 
| © boil it an hour. For Sauce, melt Butter and Orange- 
flower-water, and Sugar. 


To make a Pith Pudding. 


1 a quantity of the Pith of an Ox, and let 
it lie all night in water to ſoak out the Blood; 
the next morning ſtrip it out of the Skins, and beat 
it with the back of a Spoon in Orange-flower-water 
till 'tis as fine as Pap; then take three blades of 
Mace, a Nutmeg quartered, a ſtick of Cinamon 
then take half a pound of the beſt dan Almonds, 
blanched in cold Water; then beat them with a lit- 
tle of the Cream, and as they dry, put in more 
Cream, and when they are all beaten, ſtrain the 
Cream from them to the Pith ; then take the yolks 
ef ten Eggs, the whites of but two; beat them ve- 
| iy well, and put them to the Ingredients; then 
take a ſpoonful of grated Bread, or Naples-biſket; 
| mingle all theſe together, with half a pound cf fine 
Sugar, and the Marrow of four large Bones, and a 
little Salt; fill them in ſmall Ox or Hog's Guts, or 
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, bake it with Puffcruſt, 

4 | | 

t; A Rice Pudding. 

i 

e | TAKE two large handfuls of Rice, well beaten 
gs | and ſearced ; then take two quarts of Milk or 


Cream, ſet it over the fire with the Rice; put in 
nd Cinamon and Mace; let it boil a quarter of an 

our; it muſt be as thick as Haſty-Pudding : Then 
tir in half a pound of Butter while tis over the 
| ire; then take it off to cool, and put in Sugar, and 
ey a little Salt; when *tis almoſt cold, put in ten or 
twelve Eggs, take out four of the whites: Butter 
Ide diſh, An hour will bake it; ſearce Sugar over 
*. 1 Pudding 
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Pudding for little Diſhes. 


ARE a pint of Cream, and boil it, and lice; 
| haif-penny Loaf, and pour your Cream ove 
it hot, and cover it cloſe till *tis cold; then put in 
half a Nutmeg grated, a quarter of a pound of $y. 
gar, the yolks O., four Eggs, the whites of but two, 
butter your Giſh, and put it in, and let it boy] an 
hour; melt Butter, Sack, and Sugar, for Sauce, 


To make a Ha fly-Pudding. 


REAK an Egg into fine Flour, and with your 
hand work up as much as you can into as ſtif 

a Paſte as is poltible; then mince it as {mall as Herb, 
to the Pot, as {inall as if it were to be ſifted ; then 
ſet a quart of ilk a ba iling, and put in your Paſte, 
io cut as beforementioned; put in a little Salt, 
fome beaten Cinamon and Sugar, a piece of But: 
ter as big as a Walnut, and keep it ſtirring all one 
way, till tis as thick as you would have it; and 
then ſtir in ſuch another piece of Butter; and when 
'tis in the Diſh, ſtick it all over with little bits of 


To make Stewed Pudding. 


FARATE a two-penny Loaf, and mix it with 
1 half a pound of Beef - ſuet finely ſhred, and 
three quarters of a pound of Currants, and a quar- 
ter of a pound of Sugar, a little Cloves, Mace, and 
Nutmeg; then beat five or ſix Eggs, with three or 
four ſpoonfuls of Roſc-water, and beat all together, 
and make them up in little round Balls, the bignc!s 
of an Egg, and ſome round, and ſome long in the 
Faſhion of an Fgg ; then put a pound of Butter in 
a Pewter Diſh, and when tis melted, and thorough 


Butter. 


hot, put in your Puddings, and let them ſtew till 


they are brown; turn them, and when they are 
enough, ſerve them up, with Sack, and Butter, and 
Sugar for Sauce. _ 09 


1 Compleat Houſewife. 97 


To make a Cabbage Pudding. 


4 AKE two pounds of the lean part of a Leg 
I of Veal; take of Beef: ſuet the like quan- 
tity; chop them together, then beat them to- 
| 
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gether in a ſtone Mortar, adding to it half a little 
Cabbage ſcalded, and beat that with your Meat; 
then ſeaſon it with Mace and Nutmeg, a little Pep- 
per and Salt, {ome green Gooſeberries, Grapes, or 
Barberries, in the time of Year. In the Winter put 
in a little Verjuice; then mix all well together, 
with the yolks of four or five Eggs, well beaten; 
then wrap it up in green Cabbage leaves; tye a 
Cloth over it, boil it an hour : Melt Butter for Sauce. 


ö 


0 4 | 

n Very fine Hogs Puddings. 

C, | 

t, HRED four pound of Beei-ſuet very fine, mix 
t- with 1t two pound of fine Sugar powder'd, two 


gated Nutmegs, ſome Mace beat, and a little Salt, 


ne 
1d d three pounds of Currants waſh'd and pick'd; 


beat twenty-four yolks, twelve whites of Eggs, with 
k little Sack; mix all well together, and fill your 
Guts, being clean and ſteep'd in Orange-flower wa- 
et; cut your Guts quarter and half long, fill them 
al full; tye at each End; and again thus 0000 
oil them as others, and cut them in Balls when ſent 
othe Table. 1 

To make Almond Hogs Puddings. 


ar- 


2 Of 
ner, WAKE two pounds of Beef-ſuet or Marrow ſhred 
acks very ſmall, and a pound and half of Almonds 
the Wiched, and beaten very ſmall with Roſt-water; 
r m e pound of grated Bread, a pound and quarter of 
ugh e Sugar, a little Salt, one ounce of Mace, Nut- 
till s, and Cinamon, twelve yolks of Eggs, four 
arc tes, a pint of Sack, a pint and half of thick 
and am, fome Roſe or Orange-flower Water; boil. 
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the Cream, and tye a little Saffron in a Rag, and 
dip it in the Cream to colour it. Firſt beat you 
Eggs very well, then ſtir in your Almonds, then 
the Spice, and Sali, and Snet, and then mix al 
your Ingredients together; fill your Guts but half 


40 * 
x a 27% EY ; wat 
© c 4 Pegs 2 N 38 Pr * 2 Do 
J %%% Co RT OS 


full, put ſome bits of Citron in the Guts as you fil 


them. Tye them up, and boil them about a quar 
ter of an hour. | 


To make Hogs Puddings with Currani, 


TAKE three pounds of grated Bread to fou 
fl | pounds of Beet-{uct finely ſhred, two pound; 
cf Currants; Cloves, Mace, and Cinamon, of each 
half an ounce beaten fine, a little Salt, a pound and 
half of Sugar, a pint of Sack, a quart of Cream, 3 
little Roſe-water, twenty Eggs well beaten, but 
half the whites; mix all theſe well together, anl 
fill the Guts half full : Boil them a little, and prick 
them as they boil, to keep them from breaking thi 
Guts. Take them up on clean Cloths. 


Another ſort of Hogs Puddings. 
T O half a pound of grated Bread, put half: 


pound of Hog's Liver boiled, cold and grated; 
a pound and half of Suet finely thred, a handful d 
Silt, a hancful of Sweet-herbs chopp'd ſmall, ſome 
Spice. Max all theſe together, with ſix Eggs, wal 
beaten, and a little thick Cream; fill your Guts, aud 
boil them; when cold, cut them in round ſlices al 
inch thick; fry them in Butter, and garniſh you 
Diſh of Fowls, Haſh, or Fricaſy. 


To make Rice Pancakes. 


AKE a quart of Cream, and three ſpoonful 
of the Flour of Rice; boil it till *tis as thic 
as Pap, and as it boils, ſtir in half a pound of Þul 
ter, a Nutmeg grated; then pour it out into? 
2 earthe 
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1 carthen Pan, and when tis cold, put in three or 
Hur ſpoonfuls of Flour, a little Salt, ſome Sugar, 
nine Eggs well beaten; mix all well together, and 
fry them in a little Pan, with a finall piece of But- 
ter. Serve them up, four or five in a Diſh. 


To make Lack Hogs Puddings. 
: 1 OIL all the Hogs-harſlet in about four or five 


2 2 
1 


. gallons of Water till *tis very tender; then 
take out all the Meat, and in that Liquor ſteep near 
a peck ef Groats; put in the Groats as it boils, and 
let them boil a quarter of an hour; then take the 
pot off the Fire, and cover it up very cloſe, and let 
it ſtand five or ſix hours; chop two or three hand- 
fuls of Thyme, a little Savory, ſome Pariley, and 
E Penny-royal, ſome Cloves and Mace beaten, a hand- 
E (ul of Salt; then mix all theſe with half the Groats, 
and two quarts of Blood; put in moſt part of the 
Leaf of the Hog; cut it in ſquare bits like Dice, 
and ſome in long bits; fill your Guts, and put in 
the Fat as you like it; fill the Guts three quarters 
fall, put your Puddings into a Kettle of boiling 
water; let them boil an hour, and prick them with 
[a Pin to keep them from breaking. Lay them on 
clean Straw when you take them up. 

| The other half of the Groats you may make into 
white Puddings for the Family Chop all the Meat 
very firall, and ſhred two handfuls of Sage very 
Ine, an ounce of Cloves and Mace finely beaten, 
and ſome Salt; work all together very well, with 
alittle Flour, and put it into the large Guts: Boil 
hem about an hour, and keep them and the black 


near the Fire till uſed. 
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T9 make 7 Cneſnut P udleling. 


AKE a dozen and half of Cheſuuts, put them 
in a Skillet of Water, and ſet them on the 
le till they will blanch ; then blanch them, and 
H 2 ann 
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when cold, put them in cold Water; then ſlams 
them in a Mortar, with Orange-flower water an; 
Sack, till they are very {mall; mix them in tw 
quarts of Cream, and eighteen yolks of Eggs, the 
whites of three or four; beat the Eggs with Sack 
Roſe-water and Sugar; put it in a Diſh with Pug. 
paſte; ſtick in ſome Lumps of Marrow or freſh But. 
ter, and bake it. 


To make a Brown-bread Pudding. 


AK E half a pound of brown Bread, and doy- 
ble the weight of it in Beef-ſuet; a quarter 
of a pint of Cream, the Blood of a Fowl, a whole 
Nutmeg, ſome Cinamon, a ſpoonful of Sugar, fir 
yolks of Eggs, three whites; mix it all well toge 
ther, and boil it in a wooden Diſh two hours, Serv: 
it with Sack and Sugar, and Butter melted. 


To make a baked Sack Pudding. WM 


AKE a pint of Cream, and turn it to a Curl 
with Sack ; then bruiſe the Curd very {inal 

with a Spoon; then grate in two Naples-biſkets, dt 
the inſide of a ſtale penny-loaf, and mix it wel 
with the Curd, and half a Nutmeg grated ; ſome 
fine Sugar, and the yolks of four Eggs, the whites 
of two, beaten with two ſpoonfuls of Sack; then 
melt half a pound of freſh Butter, and ſtir all toge- 
ther till the Oven is hot. Butter a diſh, and put 
it in, and lift ſome Sugar over it, Juſt as tis going 
into the Oven; half an hour will bake it. 
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To make a Marjoram Pudding. 


AK E the Curd of a quart of Milk ſinely bro: 
ken, a good handful or more of Sweet- Mary 
ram chopp'd as ſmall as Duſt, and mingle with th 
Curd five Eggs, but three whites, beaten with Role 


water, ſome Nutmeg and Sugar, and half a | 9 


E 
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11 

Cream; beat all theſe well together, and put in 
pbpree quarters of a pound of melted Butter; put a 
hin ſheet of Paſte at the bottom of your diſh; then 
„ dour in your Pudding, and with a Spur, cut out 
Mitte flips of Paſte the breadth of your little Fin- 


ger, and lay them over croſs and croſs in large Dia- 
monds; put ſome ſmall bits of Butter on the top, 
and bake it. I „is zs old-faſhioned, and not good. 


b To make Pancalees. 

I AKE a pint of Cream, and eight Fggs» 
* whites and all, a whole Nutmeg grated, and 
Ea little Salt; then melt a pound of rare diſh Butter, 


ix 
&« WF and a little Sack; before you fry them, ſtir it in: 


© it muſt be made as thick with three ſpoonfuls of 
& Flour, as ordinary Batter, and fry'd with Butter in 
the Pan, the firſt Pancake but no more: Strew Su- 
ger, garniſh with Orange, turn it on the backſide 
E of a Plate, 


Id : 

al To make a Tanſy to bake. 

vel ARE twenty Eggs, but eight whites, beat 
me the Eggs very well, and ſtrain them into a 
tes cuart of thick Cream, one Nutmeg, and three 


hen 
Per 
put 


ding 


Naples-biſkets grated, as much Juice of Spinage, 
with a ſprig or two of Tanſy, as will make it as 
green as Graſs; {ſwecten it to your Taſte; then 
butter your diſh very well, and ſet it into an 
(wen, no hotter than for Cuſtards ; watch it, and 
3 ſoon as *tis done, take it out of the Oven, and 
wn it on a Pye- plate; ſcrape Sugar, and ſqueeze 
Urange upon it. Garniſh the Diſh with Orange 
bro d Lemon, and ſerve it up. | 


To make a Gooſeberry Tanſy. 


U'T ſome freſh Butter in a Frying-pan, and 
when *tis melted put into it a quart of Gooſe- 
„ berries, 


Roſef 
nt of b 
team 
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berries, and fry them till they are tender, and 
break them all io maſh ; then beat ſeven Eggs, but 
four Whites, a pound of Sugar, three ſpoonfuls of 
Sack, a much Cream, a Penny-loaf grated, and 
three ſpoonfuls of Flour; mix all theſe together 
then put the Geoſeberrics cut of the Pan to them 
and ſtir all well together, and put them into a Sauce 
pan to thicken ; then put Butter into the Frying. 
pan, and fry them brown: Strew Sugar on the 


2 top. | | 
To 17ke Curd Fritters. 


AK E a handful of Curds, and a handful q 

Flour, and ten Eggs well beaten and ſtraind, 
ſome Sugar, ard forme Cloves, Mace, and Nugmeg, 
a little Saftron; ſtir all well together, and fry them 
in very hot Becf-dripping; drop them in the Pan 
by ſpoonfuls; ſtir them about till they are of 2 


fine Yellow-brown ; drain them from the Suet, and 
ſcrape Sugar on them, when you ſerve them up. 


75 make fry'd Toa ſis. 


HIP a Manchet very well, and cut it round 
_4 ways into Toaſts; and then take Cream and 
eight Eggs, ſcaſon'd with Sack, and Sugar, and 
Nutmeg; and let theſe Toaſts ſteep in it about an 
hour; then fry them in {weet Butter, ſerve then 
up with plain, melted Butter, or with Butter, Sack, 
and Sugar, as you pleaſe. 


. 
*— - ö ae bane F n S * * RTE Ao RAINS 8 * A 8 enen " DEI? n * * * Rn. ö 2 g "I" * : - . 0 2 : 10 
nnn cc Pr ̃ͤr2ĩ2i¹˙ü FE LM Pond * DDD 1 * TA mmm at R Nd * n 99 e * c 9 , ＋ Lots . 8 NN == R . 
1 . 2 % Ds F 33 by 425 1 "© 2 * SY 8 ö N 8 A 3 n 9 9 PO: TE T0 R * 1 * « * Xx frat TP N FIST LY FY r N G K n 7 c FE ? TEASE. ? e * N 2 5 
* e SH 88 5 TOTO oe Ee wo 8 ALF 2 5 CENA, SY . . - - 99 5 
e * . 4 1 - 
; 6 0 l 
ey ——d Pr Ae game. Vw 1 r . _—— 80 —- 


To make Apple Fritters. 


1 the yolks of eight Eggs, the whites 
of four, b at them well together, and firall 
them into a Pan; then take a quart of Crcam, 
warm it as hot as you can endure your Finger 1 
it; then put to it a quarter of a pint of Sack, thre 
quarters of a pint of Ale, and make a Poſſet of it] 
when your Poſſet is cool, put to it 1 

| cat 
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FS; cating them well together; then put in Nutmeg, 

FS Ginger, Galt and Flour to your liking : Tour Bat- 

ter thould be pretty thick; then put in Pippins 
diced or ſcraped; try them in good ſtore of hot 

} Lard with a quick Fire. 


N | ; Zo nale an Apple Tanjy. 


ErMPAKE three Pippins, flice them round in thin 
I ſlices, and fry them with Butter; then beat 


four Eggs, with fix ſpoonfuls of Cream, a little 


F. 


E Roſc-water, Nutmeg, and Sugar, and ſtir them to- 
gether, and pour it over the Apples: Let it fry a 


little, and turn it with a Pye-plate. Garniſh with 
Lemon and Sugar ſtrewed over it. 
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3 To make a Lemon Tart. 
FAR E three clear Lemons, and grate off the 
1 coutlide Rinds ; take the yolks of twelve 
Eggs, and fix Whites; beat them very well, 
E ſqueeze i the Juice of a Lemon; then put in three 
quarters of a pound of fine powdered Sugar, and 
three quarters of a pound of freſh Butter melted, 
[tir all well together, put a ſheet of Paſte at the 
bottom, and fJitt Sugar on the top; put it in a 
briſk Oven, three quarters cf an hour will bake it; 
80 ſerve it to the Table. 


A Rye-bread Pudding. 


ARE half a pound of ſowre Rye-bread gra- 
ted, half a pound of Beef ſuet finely ſhred, 
halt a pound of Currants clean waſhed, halt a 
pound of Sugar, a whole Nutmeg grated ; mix all 
well tagethet, with five or ſix Eggs: Butter a Diſh, 
boil it an hour and a quarter, and ſerve it up with 

melted Butter, . 


hites 
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then warm a paint of thick Cream, and melt in it 


together, and put it in a diſh with Puff-paſte, the 


boil it juſt half an hour; melt Butter for Sauce. 


TAE a quart of Cream, and boil it with 3 


ſerve it. 


of a Lemon pretty thick; boil it in Water till tis 


and mix it with the Almonds, and eight Eggs, but 
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A laked Pu, 
Lanch half a pound of Almonds, and beat them 


D finc with ſwect Water, Ambergreaſe diſſol. 
ved in Orange- flower Water, or in ſome Cream; 


half a pound of Butter; then mix it with your 
beaten Almonds, a little Salt, a grated Nutmeg, 
and Sugar, and the yolks of ſix Eggs; beat it up 


Oven not too hot; ſcrape Sugar on it juſt before 
it goes into the Oven. 5 


To make a Cuſtard Pudding. 


AKE a pint of Cream, and mix with it fix 
1 Eggs well beat, two ſpoonfuls of Flour, half 
a Nutmeg grated, a little Salt, and Sugar to your 
Taſte; butter a Cloth, put it in when the Pot boils: 


Rice Cuftards. 


= blade of Mace, and a quarter'd Nutmeg ; put 
into it boiled Rice, well beat with your Cream; 
mix them together, and ſtir them all the while it 
boils on the Fire; when *tis enough, take it off, 
and {weeten to your Taſte: Put in a little Orange 
flower-water, pour it in your Diſhes; when cold 


To make an Almond Tourt. 


Bia. and beat half a pound of Fordan Al- | 
monds very fine; uſe Orange-flower-water in 
the beating your Almonds; pare the yellow Rind | 


very tender: beat it with half a pound of Sugar, 


four | 
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4 four Whites, half a pound of Butter melted, and 
almoſt cold, and a little thick Cream; mix all to- 
Ki gether, and bake it in a diſh with Paſte at bottom. 
* This may be made the day before tis uſed. 


FT, make little Haſty-puddings, to boil 
. Cuſtard Diſhes. 
T* E a large pint of Milk, put to it four 
BK ſpoonfuls of Flour ; mix it well together, and 
ſet it over the Fire, and boil it into a ſinooth Ha- 
E {pudding ; {weeten it to your Taſte, grate Nut- 
meg in it, and when tis almoſt cold, beat five Eggs 
rery well, and ſtir into it; then butter your Cu- 
gard-cups, put in your Stuff, and tie them over 
E ivith a Cloth, put them in the Pot when the Water 
boils, and let them boil ſomething more than half 
a hour; pour on them melted Butter. 


To make a Sweet-meat Pudding. 


2 
4 
, i 
4 


ET) UT a thin Puffpaſte at the bottom of your 
Ei diſh, then have of candied Orange and Lemon- 
peel, and Citron, of each an ounce; ſlice them 
thin, and put them in the bottom on your Paſte; 
then beat eight yolks of Eggs, and two whites, 
near half a pound of Sugar, and half a pound of 
Butter melted; mix and beat all well together, and 
[when the Oven is ready, pour it on your Sweet- 
[cats in the diſh, An hour or leſs will bake it. 


To make Carrot or Parſnip Puffs. 
wen and boil your Carrots or Parſnips 
tender; then ſcrape or maſh them very fine, 
ad to a pint of Pulp the Crumb of a Penny-loaf 
ated, or ſome ſtale Biſket, if you have it, ſome 
22s, but four whites, a Nutmeg grated, ſome 


Uange-flower-water, Sugar to your Taſte, a little 
Wk, and mix 1t up with thick Cream : They 
uſt be fry'd in rendered Suet, the Liquor oP 
L | 1 
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hot when you put them in; put in a good ſpoon- 
ful in a Place. 


To make New-College Puddings. 


RATE a penny ſtale Loaf, and put to it: 
(; like quantity of Beef: ſuet finely ſhred, ang 
a Nutmeg grated, a little Salt, ſome Currants, and 
then beat ſome Eggs in a little Sack, and ſome 
Sugar, and mix all together, and knead it as ſtiff 
as tor Manchet, and make 1t up 1n the form ang. 
ſize of a Turkey-Egg, but a little flatter ; then 
take a pound cf Butter, and put it in a Diſh, and 
ſet the Diſh over a clear fire in a Chafing-diſh, and 
rub your Butter about the difh till "tis melted; put 
your Puddings in, and cover the Diſh, but often 
turn your Puddings, until they are all brown alike, 
and when they are enough, ſcrape Sugar over 
them, and ſerve them up hot for a ſide Diſh. 

You muſt let the Paſte lie a quarter of an hour 
before you make up your Puddings. 


To make an Oat-meal P udding. 


T AKE a pint of great Oat-meal, beat it very | 
1 ſmall, then ſift it fine; take a quart of Cream, | 
boil it and your Oat-meal together, ſtirring it at! | 
the while until *tis pretty thick; then put it in | 
diſh, and cover it cloſe, ard let it ſtand a little; | 
then put into it a pound and half of freſh Butter, | 
and let it ſtand two hours before you ſtir it; put | 
to it twelve Eggs, a Nutmeg grated, a little Salt, } 
ſweeten it to your Taſte; a little Sack, or Orang® | 
flower-water ; ſtir all very well together, put Paſte | 
at the bottom of your diſh, and put in your Pud- 
ding-ſtuff, the Oven not too hot; an hour will bake | 
It. ö 


To make fine Fritters. 


'AKE half a pint of thick ſweet Cream, put | 


to it four Eggs well beaten, a little __ fl 
one 
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dome Nutmeg and Ginger; make this into a thick 
Batter with Four; your Apples muſt be Golden- 
pippins pared and cut in thin flices, (ip them in 
tune Batter, and fry them in Lard. It will take up 
tuo pounds of Lard to fry this quantity. 


To make a Marrow Pudding. 


E AKE a quart of Cream, and three Naples- 
b biikets grated, a Nutmeg grated, the yolks of 
ten Eggs, the whites of five well beaten, and Su- 
gar to your Taſte; mix all well together, and put 
E 7 little bit of Butter in the bottom of your Sauce- 
pan; then put 12 your Stuff, and ſet it over the, 
fre, and ſtir it til "tis pretty thick; then pour it 
into your Pan, with a quarter of a pound of Cur- 
E rants that have been plumpt in hot Water; ſtir it 
together, and let it ſtand all Night. The next Day 
put ſome fine Paſte rolled very thin at the bottom 
| of your Diſh, and when the Oven is ready, pour 
in your Stuft, and on the top lay large pieces of 
Marrow. Half an hour will bake it. 


To make a fine Bread Pudding. 


= ] three pints of Milk and boil it; when 
1 tis boiled, ſweeten it with half a pound of 
sugar, a ſinall Nutmeg grated, and put in half a 
pound of Butter; when tis melted, pour it in a 
Fan, over eleven ounces of grated Bread, cover it 
up. The next day put to it ten Eggs well beaten, 
tir all together, and when the Oven is hot, put it 
in your Diſh ; three quarters of an hour will bake 
it, Boll a bit of Lemon-peel in the Milk, take it 
out before you put your other things in. 


To make a Spread-Eagle Pudding. 
725 J $95 off the Cruſt of three Half-penny Rolls, 
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then flicy them into your Pan; then fet three 
Dints 
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pints of Milk over the fire, make it ſcalding hot. 
but not boil; ſo pour it over your Bread, and cover 
it cloic, and let it ſtand an hour; then put in > 
good {Pouiiiul of Sugar, a very little Salt, a Nut- 
meg grated, a pound of Suet after tis ſhred, half , 
und of Currants waſhed and picked, four ſpoon- 
fuls of cold Milk, ten Eggs, but five of the whites. IÞ- 
and when a!! is in, ſtir it, but not till all is in; 5 
then mix it well, butter a diſh; leſs than an hou: 
will bake it. : 


To make a very fine plain Pudding. 


AK E a quart of Milk, and put in ſix Laurel- 
= leaves into it; when it has boiled a little, 
take out your Leaves, and with fine Flour make 
that Milk into a Haſty-pudding, pretty thick, 
then ſtir in half a pound of Butter more, then 2 
quarter of a pound of Sugar, a ſmall Nugmeg gra- 
ted, twelve yolks, ſix whites of Eggs well beaten; 
mix and ſtir all well together, butter a diſh, and 
put in your Stuff; a little more than halt an hour 
Will bake it. 


A fine Rice Pudding. 


FAKE of the Flour of Rice ſix ounces, put if 
in a quart of Milk, and let it boil till *tis pret- 

ty thick, ftirring it all the while; then pour it in a 
Pan, and ftir in it half a pound of freſh Butter, 
and a quarter of a pound of Sugar, or {weeten 1t 
to your Taſte; when 'tis cold, grate in a Nutmeg, 
and beat fix Eggs, with a ſpoonful or two of Sack, 
and beat and ſtir all well together; put a little fine 
Paite at the bottom of your diſh, and bake it. 


To make a Ratafia Pudding. | 
AK E a quart of Cream, boil it with four o. 


five Laurel- leaves; then take them _ _ "1 
break 
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antlers 


the fire, cover it up; when *tis almoſt cold, put in 


two ounces of Almonds blanched, and beaten fine, 


and the yolks of five Eggs; mix all well together, 
and bake it in a moderate Oven half an hour. Scrape 
Sugar on it as it goes into the Oven. 


All Sorts of PAST RV. 


To make a Tureiner. 


* 


follows: At the bottom lay ſome freſh But- 


1 Tube a China Pot or Bowl, and fill it as 


ter; then put in three or four Beef ſteaks 


E larded with Bacon; then cut ſome Veal-ſteaks from 
the Leg; hack them, and waſh them over with the 
E yolk of an Egg, and afterwards lay it over with 
Forc'd-meat, and roll it up, and lay it in with young 
| Chickens, Pigeons and Rabbets, ſome in quarters, 
ſome in halves; Sweet-breads, Lamb- ſtones, Cocks- 
combs, Palates after they are boiled, peeled, and 
cut in ſlices; Tongues, either Hog's or Calf's, ſli- 
| ced, and ſome larded with Bacon; whole yolks of 
| hard Eggs, Piſtachia Nuts peeled, forced Balls, ſome 
| round, ſome like an Olive, Lemon fliced, ſome 
| with the Rind on, Barberries and Oyſters; ſeaſon 
all theſe with Pepper, Salt, Nutmeg, and Sweet- 


herbs, mix'd together after they are cut very {iuall, 
and ſtrew it on every thing as you put it in your 


| Pot: Then put in a quart of Gravy, and ſome 
batter on the top, and cover it cloſe with a Lid of 


Puff paſte, pretty thick. Eight hours will bake it. 


A Bata- 
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| 1 break in half a pound of Naples-biſket, half a pound 
of Butter, ſome Sack, Nutmeg and Salt; take it off 


3 ——— 
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A Batalia Pye, or Bride Pye. 
AKE young Chickens as big as Black-bird, 

i þ Quails, young Partridges, and Larks and 


ſquab Pigeons ; truſs them, and put them in your 
Pye; then have Ox-palates boiled, blanched, and 


cut in pieces, Lamb-ſtones, Sweet-breads, cut in 


halves or quarters, Cocks-combs blanched, a quart 
of Oyſters dipped in Eggs, and dredged over with 
grated Bread, Marrow. Having ſo done, Shecyi 
Tongues boiled, pecled, and cut in flices; ſeaſon 
all with Salt, Pepper, Cloves, Mace, and Nutmeg 
beaten and mix'd together; put butter at the bot: 
tom of the Pye, and place the reſt in with the 
yolks of hard Eggs, Knots of Eggs, Cocks-{tones 
and Treads, Forc d-meat Balls; cover all with But- 
ter, and cover up the Pye; put in five or 11x poor 
fuls of Water when it goes into the Oven, and 
when *tis drawn, pour it out, and put in Gravy, 


Te make an Oyſter Pye. 


A AK E good Puff-paſte, and lay a thin ſheet | 
in the bottom of your Pattipan; then take | 
two quarts of large Oyſters, waſh them well in 


their own Liquor, and take them out of it, and dry 
them, and ſeaſon them with Salt and Spice, and a 


little Pepper, all beaten fine; lay ſome butter in 
the bottom of your Pattipan, then lay in your | 
Oyſters, and the yolks of twelve hard Eggs whole, | 
two or three Sweet-breads cut in ſlices, or Lamb: | 
ſtones, or in want of theſe a dozen of Larks, two 
Marrow-bones, the Marrow taken out in Lumps, | 
dipped in the yolks of Eggs, and ſeaſoned as you | 
did your Oyſters, and ſome grated Bread duſted on 
it, and a few Forc'd-meat Balls: When all theſe are 
in, put ſome Butter on the top, and cover it over 
with a ſheet of Puff-paſte, and bake it: When tis 
drawn out of the Oven, take the Liquor of the 

1 1 Oyſters, 


$ Oyſters, and boil it and ſcum it, and beat it up thick 
Vith butter, and the yolks of two or three Eggs, 
and pour it hot into your Pye, and ſhake it well ta- 


. gether, and ſerve it hot. 
0 o make a Salmon Pye. 
] 


AK E a gocd Puit-paſte, and lay it in your 
3 Pattipan; then take the middle piece of 
E Salmon, ſeaſon it pretty high with Pepper and 
aal, Cloves and Mace; cut it into three pieces, 
then lay a layer of Butter, and a layer of Salmon, 
dll all is in; make Forc'd-mcat Balls of an Eel, 


E anchovies, Marrow, (or if for a Faſting-Day, But- 
ter) ſweet Herbs, ſome grated Bread, and a few 


E 2 lit:le Salt; make it up with raw Eggs into Balls, 
| {ome long, ſome round, and lay them about your 
E $:lmon, put Butter over all, and lid your Pye. An 
| hour will bake it. — 


| To make Egg Pyes. 
| TAKE the yolks of two dozen of Eggs boil'd 


in W { hard, and chopp'd with double the quantity 
y of Beef-ſuet, and half a 8 of Pippins pared, 
| 2 Wi cored, and {liced ; then add to it one pound of Cur- 
in Wl cunts waſhed and dried, half a pound of Sugar, a 
"ut little Salt, ſome Spice beaten fine, the Juice of a 
Je, Lemon, and half a pint of Sack, candied Orange 
nb- and Citron cut in picccs, of each three ounces, 
wo W lone lamps of Marrow on the top, fill them full; 


1s, MW the Oven muft not be too hot; three quarters of 
ou an hour will bake them; put the Marrow only on 
on them that are to be eaten hot. 


8 7 To 
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chop it fine, with the yolks of hard Eggs, 2 or 3 


Oyſters and gra ed N utmeg, ſome ſmall Pepper and 


4 
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To make a Sweet-bread Paſty to fry or bak;, 

YJARBOIL your Sweet-breads, and ſhred them 
very fine, with an equal Quantity of Marray. 
mix with them a little grated Bread, ſome Nut- 
meg, Salt, the Volk of two hard Eggs bruiſed ſmall 
and Sugar; then mix up with a little Cream and 
the yolk of an Egg: Make Paſte with half a Pound 
of the fineſt Flower, an ounce of double-retin'd $y- 
gar beat and ſifted, the yolks of two Eggs, and white 
of one, and fair Water; then roll in half a pound of 
Butter, and roll it out in little Paſties the breadth 
of you hand; put your Meat in, cloſe them up well, 
and fry or bake them. A very pretty Side-diſh. 


To make a Lumber Pye. 


AKE a pound and half of Veal, parboil it 

and when *tis cold chop it very ſmall, with 
two pound of Beef-{uet, and ſome candied Orange- 
peel; ſome Sweet-herbs, as Thyme, Sweet-marjc 
ram, and an handful of Spinage ; mince the Herbs 
{mall before you put them to the other: So chop all 
together, and a Pippin or two; then add a handiul | 
or two of grated Bread, a pound and halt of Currants, 
waſhed and dried; ſome Cloves, Mace, Nutmeg, 4 
little Salt, Sugar and Sack, and put to all theſe as | 
many yolks of raw Eggs, and whites of two, as 
will make it a moiſt Forc d-meat; work it with your 
hands into a Body, and make it into Balls as big as 
a Turkey's Egg; then having your Coffin made, 
put in your Balls. Take the Marrow out of three | 
or four Bones as whole as you can: Let your Mar. 
row lie a little in Water, to take out the Blood and 
Splinters; then dry it, and dip it in yolk of Eggs: | 
ſeaſon it with a little Salt, Nutmeg grated, and gra- 
ted Bread; lay it on and between your Forc'd-meat 
Balls, and over that ſliced Citron, candied Orange 
and Lemon, Eringoe-roots, preſerved — 1 
then 
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£ then lay on ſliced Lemon, and thin ſlices of Butter 
bver all; then lid your Pye, and bake it; and 
E hen tis drawn, have in readineſs a Caudle made 
of White-wine and Sugar, and thicken d with But- 
ter and Eggs, and pour it hot into your Pye. 
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To make little Paſtiies 70 fry. 


ARE the Kidney cf a Loin of Veal or Lamb, 
I Fat and all; ſhred it very ſmall ; ſeaſon it 
E with a little Salt, Cloves, Mace, Nutmegs, all 


it 


* 
5 
8 
N 
2 
of 


o WE beaten ſinall, fome Sugar, and the yolks of two or 
WE three hard Eggs, minced very fine: Mix ail theſe 


together with a little Sack or Cream; put them in 
Puff-paſte, and fry them: ſerve them hot. 


To make Cuſtard. 


TAKE two quarts of thick ſweet Cream; boi! 
| it with ſome bits of Cinamon, and a quar- 
tered Nutmeg ; keep it ſtirring all the while, and 
when it has boiled a little time, pour it into a Pan 
[to cool, and ſtir it till *tis cool, to keep it from 
[cumming ; then beat the yolks of 1ixteen Eggs, 
[the whites of but fix, and mix your Eggs with the 
Cream when *tis cool, and ſweeten it with fine 
sugar to your Taſte, put in a very little Salt, and 
ome Roſe or Orauge-flower-water; then ſtrain all 
through a hair Sieve, and fi your Cups or Cruſt. 


ar lt muſt be a pretty quick Oven; when they boil 
ic u they are enough. 1 
” To make Cheeſe-cakes. 

ar- = 1 1 

nd AKE 2 Pint of Cream, and Warm it, and put 
s: to it five quarts of Milk warm from the Cow; 
ra- len put Runnet to it, and when tis come, put the 
eat ird in a Linnen Bag or Cloth, and let it drain well 
oe m the Whey, but co not ſqueeze it much; then 


. Wit it in a Mortar, and break the Curd as fine as 
; 1 Butter; 
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Butter; then put to your Curd half a Pound « 
Almonds blanched, and beaten exceeding fine, (or 
half a pound of dry Mackaroons beat very fine) if 
you have Almonds, grate in a Naples-biſket ; but it 
you uſe Mackaroons, you need not; then add to it 

the yolks of nine Eggs beaten, a whole Nutmeg 
grated, two pertumed Plumbs diſſolved in Roſe q 
Orange-flower-water, half a pound of fine Sugir 
mix all well together; then melt a pound and quar- 

ter of Butter, and ſtir it well in it, and half a pound 
of Currants plump'd; ſo let it ſtand to cool till you 
uſe it. 1 „ 

Then make your Puff-paſte thus: Take a pound 
of fine Flour, and wet it with cold Water, roll it 
cut, and put into it by degrees a pound of frch 
Butter: Uſe it juſt as 'tis made. 


Anothen Way to make Cheeſe-cakes, 


AK E a gallon of new Milk, ſet it as for 2 
Cheele, and gently whey it; then breakit 
in a Mortar, put to it the yolks of fix Eggs, four 
of the whites, {weeten it to your Taſte; put in 1 
grated Nutmeg, ſome Roſe-water and Sack; mi 
theſe together, and ſet over the fire a quart c 
Cream, and make it into a Haſty-pudding, ant 
mix that with it very well, and fill your Pattipans 
Juſt as they are going into the Oven. Your Ove 
muſt be ready, that you may not ſtay for that; 
when they riſe well up, they are enough, Mak 
your Paſte thus: — ; — 
Take about a pound of Flower, and ſtrew into! 
three ſpoonfuls of Loaf-ſugar beaten and ſifteq 
and rub into 1t a pound of Butter, one Egg, and 
ſpoonful of Roſe-water, the reſt cold fair Water 
Make it into a Paſte, roll it very thin, and put 
| into your Pans, and fill them almoſt full, 
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it; juſt as it boils up, put in twelve Eggs well 
beaten, and a quarter of a pound of freſh Butter; 
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Paſle for P aſties. 


Voß fix pounds of Butter into fourteen pounds 


333 
N 4 
OS 


of Flour; put to it eight Eggs, whip the 


E whites to Snow, and make it in a pretty ſtiff Paſte, 
E with cold Water. | 


To make Cheeſe-cakes without Runnet. 


AK E a quart of thick Cream, and ſet it over 
a clear fire, with ſome quartered Nutmeg in 


E fic it a little while on the fire, till it begins to 
curdle; then take 1t off, and gather the Curd as for 
E Cheeſe; put it in a clean Cloth, tie it together, 


and hang it up that the M hey may run from it; 


| when ' tis pretty dry, put it in a Stone-mortar, with 
Ja pound of Butter, A quarter of A Pint of thick 


Cream, ſome Sack and Orange- flower Water, and 
half a pound of fine Sugar; then beat and grind all 

[theſe very well together for an hour or more, till 
tis very fine; then paſs it through a hair Steve, 


and fill your Pattipans but half full. You may 
put Carrants in half the quantity, if you pleaſe: 
Alittle more than a quarter of an hour will bake 
_ * the Nutmeg out of the Cream when 

ts boiled. 


To make Orange or Lemon Tarts. 


TAKE ſix large Lemons, and rub them very 
well with Salt, and put them in Water for 


o days, with a handful of Salt in it; then change 


hem into freſh Water without Salt every other 
Wy for a fortnight; then boil them for two or 
ee hours till they are tender; then cut them 


half quarters, and then cut them thus <Z 


1 as 
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as thin as you can; then take P1ppins pared, core, 
and quartered, and a pint cf fair Water, let they 
boil till the Pippins break; put the Liquor to you 
Orange or Lemon, and half the Pippins well bro. 
ken, and a pound of Sugar, boil theſe together: 
qu rter of an hour; then put it in a Gallipot, and 
{queeze an Orange in it, if it be Lemon, or a Le. 
mon if tis Orange, twoo ſpoonfuls is enough for 
Tart: Your Pattipans muſt be ſmall and ſhallow; 
put ne Puff-paſte, and very thin; a little while 
will bake it. Juſt as your Tarts are going into th: 
Oven, with a Feather or Bruſh do them over with 
melted Butter, and then ſift double-refined Sugar 
them, and this is a pretty Ic1g on them. 


To make Pujj-paſte for Tarts. 


UB a quarter of a pound of Butter into: 
pound ef fine Flour; then whip the white 
of two Eggs to Snow, and with cold Water andone 
yolk make it into a Paſte; then roll it abroad, and 
put in by degrees a pound of Butter, flowering i 
over the Butter every time, and roll it up, and ub 
it out again, and put in more Butter: So do for fu 
or ſeven times, till it has taken up all the pound 
Butter. This Paſte is good for Tarts, or any {inal 


things. 
Apple Paſties to fry. 


ARE and quarter Apples, and boil them i 

P Sugar and Water, and a Stick of Cinamol 

and when tender, put in a little White-wine, ti 

Juice of a Lemon, a piece of freſh Butter, and 
little Ambergreaſe or Orange- flower Water; {tir a 
together, and when 'tis cold, put it in Puft-palii 

and fry them. - 0 


To ſeaſon and bake a Veniſon Paſty. | 
ONE your Hanch or Side of Veniſon, 4 


take out all the Sinews and Skin; then DJ 
| py 


F 
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Z portion it for your Paſty, by taking away from 
bone part, and adding to another, till 'tis oi an 
W cual thickneſs ; then ſeaſon it with Pepper and 
salt, about an ounce of Pepper; ſave a little of it 


W hole, and beat the reſt, and mix with twice as 
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much Salt, and rub it all over your Veniſon, and 
let it lie till your Paſte is ready. Make your Paſte 
thus: A peck of fine Flour, tx pounds cf Butter, 
a dozen of Eggs; rub your Butter in your Flour, 
beat your Eggs, and with them and cold Water 
make up your Paſte pretty ſtiff; then drive it forth 
E {or your Paſty; let it be the thickneſs of a Man's 
E Thumb; put under it two or three ſhects of Cap- 
E naper well Houred : Then have two pounds of Beet- 
fſuet, ſhred exceeding fine; proportion it on the 
bottom to the breadth of your Veniſon, and leave 
a Verge round your Veniſon three Fingers broad, 
W waſh that Verge over with a bunch of Feathers or 
L Bruſh dipped in an Egg beaten, and then lay a 
W Border of your Paſte on the place you waſhed, and 


048 
tes 


on: | 
and lay your Veniſon on the Suet; put a little of your 
gi Leaſoning on the top, and a few corns of whole Pep- 
fou per, and two pounds of very good freſh Butter; 


u then turn over your other ſhect of Paſte, fo cloſe 


your Paſty. Garniſh it on the top as yon think 
mal ft; vent it in the middle, and ſet it in the Oven. 


It will ask five or ſix hours bakitig: Then break all 
the Bones, waſh them and add to them more Bones, 
er Knuckles; ſeaſon them with Pepper and Salt, 
and put them with a quart of Water, and half a pound 


m 11 
of Butter in a Pan or earthen Pot; cover it over 


mon ©: nen Pot t 
th ith coarſe Paſte, and ſet it in with your Paſty; 
P 2 . RP 3 Cr 5 
11d and when your Paſty is drawn and difhed, fill it up 
ir MM ith the Gravy that came from the Bones. 

Pali 33 


of fine Potato Pye for Lent. E 


IRS T make your Forc'd-mcat, about two do- 


. 

zen of {mall Oyſters juſt ſcalded, aud when 

8 n wid chopt ſmall, a ſtale roll graied, and fix * 
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ſides of your Diſh, as you wou'd do a Pudding-Crufi, 


half a pint of your Oyſter Liquor, 3 or 4 ſpool 


don't know what it is, and with a little fine tou} 


of Eggs boiled hard, and bruiſed ſmall with the 
back of a Spoon; ſeaſon with a little Salt, Pepper 
and Nutmeg, ſome Thyme and Parſley, both ſhred 
ſmall; mix theſe together well, and pound them 2 
little, and make it up in a ſtiff Paſte, with half: 
pound of Butter and an Egg work'd in it, juſt flour 
it to keep it from ſticking, and lay it by till your 
Pye is fit, and put a very thin Paſte in your Diſh, 
bottom and ſides; then put your Forc'd-meat, of an 
equal thickneſs, about two fingers broad, about the 


duſt a little flour on it, and put it down cloſe ; then 
fill your Pye, a dozen of Potato's, about the bigneſ 
of a ſmall Egg, fincly pared, juſt boiled a walm or 
two, a dozen yolks of Eggs boil'd hard, a quarter 
of a hundred large Oyſters juſt ſcalded in their own 
Liquor and cold, 6 Morels, 4 or 5 blades of Mace, 
ſome whole Pepper, and a little ſalt Butter on the 
bottom and top; then lid your Pye, and bake it an 
hour; when *tis drawn, pour in a Caudle made with 


fuls of White-wine, and thicken'd up with Butter 
and Eggs, pour it in hot at the hole on the top, 
and hake it together, and ſerve it. 


Artificial Potatoes fon Lent: A Side 
Diſh; Second Courſe. 


AKE a pound of Butter, put it into a ſtone 
Mortar, with half a pound of Naples-Bilket 
grated, and half a pound of Jordan Almonds bea 
{mall after they are blanch'd, 8 yolks of Eggs, 
whites, a little Sack and Orange-flower Water; 
{weeten to your taſte; pound all together till you 


make it into a ſtiff Paſte, lay it on a Table, a4 
have ready about two pound of fine Lard in yu 
Pan, let it boil very faſt, and cut your Paſte thi 


bigneſs of Cheſnuts, and throw them 1 ti 
h 2 poll 
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T piling Lard, and let them boil till they are of a 
pvelow brown; and when they are enough, take 
E them up in a Sieve, to drain the Fat from them; 
B put them in a Diſh, pour Sack, and melted Butter; 
Z frew double-refined Sugar over the brim of the 
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| Potato, or Lemon Cheeſecakes. 
AKE fix ounces of Potatoes, four ounces of 
b Lemon-peel, four ounces of Sugar, four oun- 
ces of Butter; boil the Lemon-peel *till tender; 
n q pare and {crape the Potatoes, and boil them tender, 
and bruiſe them; beat the Lemon-peel with the 
E Sugar, then beat all together very well, and melt 
the Butter in a little thick Cream, and mix all to- 
gether very well, and let it lie till cold: Put Cruſt 
in your Pattipans, and fill them little more than 
half ful): Bake them in a quick Oven half an 
Hour, ſift ſome double-refined Sugar on them as 
they go into the Oven; this Quantity will make 
a dozen ſmall Pattipans. — | 


| Sauce for Fiſh in Lent, or at any Time. 


| Tx a little Thyme, Horſe-radiſh, a bit of 
2 Onion, Lemon-peel, and whole Pepper; boil 
them a little in fair Water; then. put in two An- 
chovies, and four ſpoonfuls of White-wine; then 
train them out, and put the Liquor into the ſame 
Pan again, with a Pound of freſh Butter; and when 
tis melted, take it off the Fire, and ſtir in the 
yolks of two Eggs well beaten, with three Spoon- 
luls of White-wine; ſet it on the Fire again, and 
keep it ſtirring till *tis the thickneſs of Cream, and 


foul Pour it hot over your Fiſh : Garniſh with Lemon 
and and Horſe-radiſh. | 


TREES 7. 
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To make a ſavoury Lamb Pye. 


Eaſon your Lamb with Pepper, Salt, Clovez 

Mace and Nutmeg: ſo put it into your Coffy 
1115 a few Laa:b- _ and Sweet-breads {eaſoned 
as Your Lamb, alio ſome large Oyſters, and ſavol. 
ry Forc d-meat Balls, hard yolks of Eee. and the 
tops of Aſparagus two inches long, firſt boiled 
green; then put Butter all over — ee, and lid 
it, aud ſet it in 2 quick Oven an hour and half; 
then make the Liquor with Oyſter-Liquor, as much 
Gravy, a little Claret, with one Anchovy in it, 1 
grated Nutmeg. Let theſe have a boil, chicken i 
with the yolks of two or three Eggs, and when 
the Pye 1s drawn, pour it 1n hot. 


To make a weer Lamb Pye. 


\UT your Lamb into ſinall pieces, and ſeaſin 
it with a little Salt, Cloves, Mace and Nut- 
meg; your Pye being made, put in your Lamb or 
Veal: ſtrew on it ſonie ſtoned Raiſins and Currant 


and ſome Sugar; then lay on it ſome Forc'd-met | 


Balls made tweet, and in the Summer ſome Arti- 


choke bottoms boiled, and ſcalded Grapes in the 
Winter. Bolt Spau] Potatoes cut in pieces; Cal | 


died Citron, candied Orange and Lemon- Peel, and 
three or four la. ge blades of Mace; put Butter on 
the top; cloſe up your Pye, and bake it. Make 
the Caudle of White-wine, Juice of Lemon and 
Sugar: Thicken 1t with the yolks of two or three 


Eggs, and a bit of Butter; and when your Pye is 


baked, pour in the Caudle as hot as you can, and 
Make it rk in the Pye, and ſerve it up. 


A feeet Chicken Pye. 


AKE five or ſix ſinall Chickens, pick, draw, 


and tus them for baking; ſcaſon them with } 
| Cloves, | 
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1 Clovẽs, Mace, Nutineg, Cinamon, and a little 
Salt; wrap up ſome of the Seaſoning in Butter, and 


put them in; put over and between them pieces of 
7 Marrow, Spauiſo Potatoes, and Cheſnuts, both boil- 
ea, peeled, and cut, a handful of Barberrics ſtript, 
I Lemon fliced, ſome Butter on the top; ſo cloſe 


7 


„ up the Pye and bake it, and have in readineſs a 
Caudle made of White-wine, Sugar, Nutmeg ; beat 


: care it does not curdle; pour the Caudle in, thake 
tit well together, and ſerve it up hot. 


Another Chicken Pye. 


Eaſon your Chickens. with Pepper, Salt, Cloves, 
Mace, Nutmeg, a little ſnred Parſley, and 
KF [hyme, mix'd with the other Seaſoning; wrap up 
ſome in Butter, and put in the Bellies of the Chick- 
ers, and lay them in your Pye; ſtrew over them 
Lemon cut like Dice; a handful of ſcalded Grapes, 


it, and cloſe it up; when *tis baked, put in a Lear 
E of Gravy, with a little White-wine, a graied Nut- 
meg, thicken it up with Butter, and two or three 
Eggs; ſhake it well together, ſerve it up hot. 


To make an Olio Pye. 


V AK E your Pye ready; then take the thin 
| Collops of the but-end cf a Leg of Veal; 
as many as you think will fill your Pye; hack them 
with the back of a Knife, and ſeaſon them with 


and have in readineſs a good handful of Sweet- 
herbs ſhred ſmall; the Herbs muſt be Thyme, Parſ- 
7, and Spinage; and the yolks of eight hard 
Eggs, minced, and a few Oyſters parboiled and 
chopt; ſome Beef-ſuet ſhred very fine. Mix theſe 


3 toge- 


"ed 


I ut it in their Bellies; and your Coffin being made, 


it up with yolks of Eggs and Butter; have a 


E Artichoke-bottoms in quarters: So put Butter on 


Pepper, Salt, Cloves, and Mace; waſh over your 
Cellops with a bunch of Feathers dipped in Eggs, 


- 
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together, and ſtrew them over your Collops, ay 
ſprinkle a little Orange-ftlower Water on them, and 
roll the Collops up very cloſe, and lay them in 
your Pye, ſtrewing the Seaſoning that is left over 
them; put Butter on the top, and cloſe up your 
Pye; when tis drawn,; put in Gravy, and one Ay. 
chovy diſſolved in it, and pour it in very hot: And 
you may put in Artichoke-bottoms and Cheſuuts 
if you pleaſe, or ſliced Lemon, or Grapes ſcalded. 
or what elſe is in ſeaſon ; but if you will make it 
a right ſavoury Pye leave them out. 


To make a Florendine of Leal. 
e of a Loin of Veal, fat and 


all, and mince it very fine; then chop a fey 
Herbs, and put to it, and add a few Currants; 
ſeaſon it with Cloves, Mace, Nutmeg, and a little 
Salt; and put in ſome yolks of Eggs, and a hand 
ful of grated Bread, a Pippin or two chopt, ſome 
candied Lemon-peel minced ſmall, fome Sack, Su- 
gar, and Orange-flower Water. Put a ſheet of Putt 
paſte at the bottom of your Diſh; put this in, and 
cover it with another; cloſe it up, and when lis 
baked, ſcrape Sugar on it; ſerve it hot. 


Another Made Diſh. 


AKE half a pound of Almonds, blanch and 
bceat them very fine; put to them a little 
Roſe or Orange-flower Water in the beating; then 
take a quart of ſweet thick Cream, and boil it with 
whole Cinamon, and Mace, and quartered Dates, 
ſweeten your Cream with Sugar to your Taſte, and 
mix it with your Almonds, and ſtir it well togc| 
ther, and ſtrain it out through a Sieve. Let your} 
Cream cool, and thicken it with the yolks of fix 
Eggs; then garniſh the deep Diſh, and lay Paſte at 
the bottom, and then put in ſliced Artichoke-bot- 
toms, being firſt boiled, and upon that a 21 of 


The Compleat Houſewife. 123 
7 | Ma _ ſliced Citron, and candied Orange; ſo do 
till your Diſh is near full; then pour in your 
Cream, ſo bake it without a Lid; when 'tis baked, 
ſcrape Sugar on it, and ſerve it up hot. Half an 
4 7 hour Will bake it. | 
To make an Artichoke Pye. 
FE. TM OIL the Bottoms of eight or ten Artichokes 
E B ſcrape and make them clean from the Core; 
Et each of them into ſix Parts; ſeaſon them with 
Cinamon, Nutmeg, Sugar, and a little Salt; then 
E lay your Artichokes in your Pye. Take the Mar- 
E row of four or five Bones, dip your Marrow in 
E yolks of Eggs and grated Bread, and ſeaſon it as 
you did your Artichokes, and lay it on the top and 
between your Artichokes; then lay on fliced Le- 


2 
— 
1 
_ 
5: 
11 
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mon, Barberries, and large Mace; put Butter on 
the top, and cloſe up your Pye; then make your 
Lear of White-wine, Sack and Sugar; thicken it 
with yolks of Eggs, and a bit of Butter; when 
your Pye is drawn, pour it in, ſhake it together, 
and ſerve it hot. 
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Jo make a Shirret Pye. 
OIL your biggeſt Skirrets, and blanch them, 


and ſeaſon them with Cinamon , Nutmeg z 
| anda very little Ginger and Sugar. Your Pye be- 
ing ready, lay in your Skirrets; ſeaſon alſo the 
Marrow of three or four Bones with Cinamon , 
Sugar, a little Salt and grated Bread. Lay the 
Marrow in your Pye, and the yolks of twelve hard 
Eggs cut in halves, a handful of Cheſnuts boiled 
and blanched, and ſome candied Orange-peel in 
Slices. Lay Butter on the top, and lid your Pye. 
Let your Caudle be White-wine, Verjuice, ſome 
Sack and Sugar; thicken it with the yolks of Eggs, 
and when the Pye is baked, pour it in, and ſerve 
it hot. Scrape Sugar om it. 5 + 

2 ” = 
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e Turbor Foe. 


UT, and waſh, and boil your Turbot, then 
ſeaſon it with a little Pepper and Salt 
Cloves, Mace, and Nutmeg, and Sweet-herbs ſhreq 
fine; then lay it in your Pye, or Pattipan, with 
the yolks of fix Eggs boiled hard; a whole Onion 
which muſt be taken out when 't is baked. Put tio 
Pounds of freſh Butter on the top; cloſe it up; 
when *tis drawn, ſerve it hot or cold: Tis good 
either way. | 


To make a Chervil or Shiumage Tart. 


HRE a gallon of Spinnage or Chervil very 
8 ſmall; put to it half a pound of melted Bu- 
ter, the Meat of three Lemons picked from the 
Skins or Seeds; the Rind of two Lemons grated, a 
pound of Sugar; put this in a Diſh or Pattipan WF 
With Puff: paſte on the bottom and top, and ſo 
bake it; when tis baked, cut off the Lid, and put | 
Cream or Cuſtard over it as you do Codlin Tarts 
Scrape Sugar over it; ſerve it cold. This is goo! 
among other Tarts in the Winter for Variety. 


To make Lemon Cheeſe-cakes. 


AK E the Peel of two large Lemons, boil it 

very tender; then pound it well in a Mol. 
tar, With a quarter of a pound or more of Loaf. 
| ſugar, the yolks of ſix Eggs, and half a pound cf 
freſh Butter; pound and mix all well together, aud 
fill the Pattipans but half full; Orange Cheeſe. 
cakes are done the fame way; only you muſt boi. 
the Peel in two or three Waters to take out the 
Bitterneſs. 
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A Fiſh Pye. 


— 


Water to get off the black Skin; then cut them in 
Scollops or indented, ſo that they will join and 
lie in the Pye, as if they were whole. Have your 
pattipan in readineſs with Puff-paſte in the bottom 
and a Layer of Butter on it; then ſeaſon your 
piſh with a little Pepper and Salt, Cloves, Mace, 
and Nutmeg, and lay it in your Pattipan, joining 
E the pieces together, as it the F iſh had not been cut; 
then put in Forc'd-balls made with Fiſh, ſlices of 
Lemon with the Rind on, whole Oyſters, whole 
3 yolks of hard Eggs, and pickled Barberries ; then 
a your Pye and bake it; when *tis drawn, make 
a caudle of Oyſter-liquor and White-wine thicken'd 
up with yolks of Eggs and a bit of Butter; Serve 
it hot. Th 


To make Marrow Paſties. 


AKE your little Paſties the length of a Fin- 
| ger, and as broad as two Fingers ; put in 
large pieces'of Marrow, dipped in Eggs, and ſea- 
| foned with Sugar, Cloves, Mace, and Nutmeg ; 
| ffrew a few Currants on the Marrow. Bake or fry 
them. - | 
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= To make Mince-pyes of Heal. . 
. He a Leg of Veal cut off four pounds f 
q 4 the fleſhy part in thick pieces, and put them 

A in ſealding Water, and let it juſt boil ; then cat the 


Meat in ſmall thin pieces and kin it: It muſt be 
four pounds after tis ſcalded and ſkinned; to this 
quantity put nine pounds of Beef-ſuet well {kin- 
ned, and ſhred them very well and fine with eight 
Pippins pared and cored, and four pounds of Rai- 
tins of the Sun ſtoned, when *tis ſhred very fine, 
Put it in a large Pan or on a Table to mix, and 
put 


126 The Compleat Houſewife. 
put to it one ounce of Nutmegs grated, half an ounc 
of Cloves, as much Mace, a large ſpoonful of Salt 
above a pound of Sugar, the Peel of a Lemon ſhred 
exceeding fine; when you have ſeaſoned it to you 
Palate, put in {even pounds of Currants, and tuo 
pounds of Raiſins ſtoned and ſhred. When yon 
fill your Pies, put into every one ſome ſhred Lemon 
with its Juice, ſome candied Lemon-peel and Cj. 
tron in ſlices, and juſt as the Pies go into the 


Oven, put into every one a {poonful of Sack and 
a ſpoonful of Claret, ſo bake them. | 


Mp 


To make buttered Loaves to eat hot. 


AKE eleven yolks of Eggs beat well, five 
ſpoonfuls of Cream, and a good ſpoonful of 
Ale-yeaſt; ſtir all theſe together with Flour till it 
comes to a little Paſte, not too ſtiff; work it well 
cover it with a Cloth. Lay it before the Fire to 
rife a quarter of an hour; when *tis well riſen make 
it in a Roll, and cut it in five pieces, and make 
them into Loaves, and flat them down a little, or 
they will riſe too much; put them into an Oven as 
hot as for Manchet, and when they are taken out 
of the Oven, have at leaſt a pound of Butter bez 
ten with Roſe-water and Sugar to your Taſte. Cut 
all the Loaves open at the top, and pour the Butte 
in them, and ſerve them hot to Table. 


To make Cheeſecakes without Curd. 


Bra two Eggs very well, then put as much 
Flour as will make them thick; then beat 
three Eggs more very well, and put to the other 
with a pint of Cream, and half a pound of But 
ter. Set it over the Fire, and when it boils put in 
om two Eggs and Flour, and ſtir them well, and 
let them boil till they be pretty thick; then take 3 

it off the Fire, and ſeaſon it with Sugar, a — q 
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Alt, and Nutmeg put in Currants, and bake them 
in Pattipans as you do others, 


= 22 a Cabbage-Lettuce 2 . 


AK E ſome of the largeſt and hardeſt Cab- 
H bage-Lettuce you can get; boil them in Salt 
and Water till they are tender; then lay them in a 

Colander to drain dry; then have your Paſte laid 
in your Pattipan ready, and lay Butter on the bot- 
E tom; then lay in your Lettuce and ſome Artichoke- 
E bottoms, and ſome large pieces of Marrow, and 
the yolks of eight hard Eggs, and ſome ſcalded 
bForrel; bake it, and when it comes out of the 
E Oven, cut open the Lid; and pour in a Caudle 
E made with White-wine and Sugar, and thickened 
E with Eggs; fo ſerve it hot. 


1 To make the light IVigs. 

AY AK E a pound and half of Flour, and half a 
: « I pint of Milk made warm; mix theſe toge- 
ther, and cover it up, and let it lie by the Fire 

t balf an hour; then take half a pound of Sugar, 
and half a pound of Butter; then work theſe in 

t the Paſte, and make it into Wigs, with as little 
WH flour as poſlible Let the Oven be pretty quick, 


| and they will rife very much. 


To nate little Plum-cahes. 


AKE two pounds of Flour dried in the Oven, 


at and half a pound of Sugar finely powdered, 
er bur yolks of Eggs, two whites, half a pound of 
butter waſhed with Roſe-water, fix ſpoonfuls of 


Cream warmed, a pound and half of Currants un- 


Goth; mix all together and make them up in 
Cakes, and bake them up in an Oven almoſt as hot 
is tor Manchet. Let them ſtand half an _ — 

: | they 


waſhed, but picked and rubbed very clean in a 
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they be coloured on both fides; then take down the 
Oven-lid, and let them ſtand a little to ſoak, 


Zo make Puff-paſte. 


FO a Peck of Flour, you muſt have three qua- 
ters the weight in Butter; dry your Flour 
well, and lay it on a Table; make a hole, and put 
in it a dozen whites of Eggs well beaten, but ff 
break into it a third part of your Butter; then 
with Water make up your Paſte; then roll it out. 
and by degrees put in the reſt of your Butter. 


To make a Hare Pye. 


KIN your Hare, waſh her, and dry her, and 

bone her; ſeaſon the Fleſh with Pepper, Salt, 
and Spice, and beat it fine in a Stone Mortar. Do 
a young Pig at the ſame time, and in the ſame 
manner; then make your Pye, and lay a Layer of 
Pig, and a Layer of Hare till *tis full; put Butter 
at the bottom and cn the top. Bake three hours: 


*tis good hot or cold. 


To ice Tarts. 
FEE a little yolk of Egg, and melted But- 


ter, beat it very well together, and with a | 


Feather waſh over your Tarts, and ſift Sugar on 
them Juſt as you put them in the Oven. 


To make an Olio Pye. 


AKE a Fillet of Veal, cut it in large thin 
ſlices, and beat it with a Rolling- pin. Have | 
ready ſome Forc'd-meat, made with Veal and Suet, 


grated Bread, grated Lemon-peel, ſome Nutmcs, 
the yolks of two or three hard Eggs; ſpread the 
Forc d-meat all over your Collops, and roll them 
up, and place them in your Pye with yolks 
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E7 hard Eggs, lumps of Marrow, and ſome Water. 80 

BY 11 it and bake it, and when tis baked, put in a 
BE Candle of ſtrong Gravy, White-wine and Butter. 


To make very good Firs. 


AKE a quarter of a peck of the fineſt Flour, 
3 T rub into 1t three quarters of a pound of freſh 
Butter, till 'tis like grated Bread, ſomething more 
than half a pound of Sugar, half a Nutmeg, and 
half a Race of Ginger grated; three Eggs, yolks 
E 2nd whites beaten very well, and put to them half 
a pint of thick Ale-yeaſt, and three or four ſpoon- 
fals of Sack. Make a hole in ycur Flour, and 
pour in your Yeaſt and Eggs, and as much Milk 
juſt warm, as will make it into a light Paſte. Let 
it ſtand before the fire to riſe half an hour; then 
make it into a dozen and half of Wigs; waſh them 


; | over with Eggs juſt as they go into the Oven; a 
A quick Oven, and half an hour will bake them, : 


To make Almond Cheeſe-cahes, 


AKE a good handful or more af Almonds, 
blanch them in warm Water, and throw thetii 
into cold; pound them fine, and in the pounding 
put a little Sack or Orange-flower Water to keep 


alem from coiling; then put to your Almonds the 
n Wi yolks of two hard Eggs, and beat them together: 


Beat the Volks of iX Eggs, the whites of three; 
and mix with your Almonds, and half a pound of, 
Butter melted, and Sugar to your Taſte; mix all 
vcll together, and uſe it as other Cheeſe-cake Stuff. 


* 
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To make a Lumber Pye. 


JARBOIL the Umbles of a Deer, clear all the 
Fat from them, and put more than their weight 


ene Peef-ſuet, and ſhred it together very ſmall z 
Bo den put to it half a pound of Sugar, and ſeaſon 
rd K With 


*. 
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with Cloves, Mace, Nutmeg, Salt to your Taſte 
and put in a pint of Sack, and half as much Claret 
and two pounds of Currants, waſhed and picked. 

) 


mix all well together, and bake it in Puff or other 
Paſte. 


To make Lemon Cheeſe-cakes. 
OE two large Lemons, grate off the Pe 


of both, and ſqueeze out the Juice of one, 
add to it half a pound of fine Sugar; twelve yolls 
of Eggs, eight whites well beaten; then melt half 
pound of Butter in four or five ſpoonfuls of Cream 
then ſir it all together, and ſet it over the Fire 
ſtirring it till it begins to be pretty thick; then 
take it off, and when 'tis cold, fill your Pattipans 
little more than half full; put a fine Paſte vay 
thin at the bottom of the Pattipans; half an hou 
with a quick Oven, will bake them. Es 


To make Cream Cheeſe with old Cheſhirs 


AK E a pound and half of old Cheſhire Chet, 
= {ſhave it all very thin, then put it in a Mor 
tar, and add to it a quarter of an ounce of Mace 
beaten fine and ſifted, half a pound of freſh But: 
ter, and a glaſs of Sack; mix and beat all theſe te- 
gether till they are perfectly incorporated; then put 
it in a Pot, what thickneſs you pleaſe, and cut it 
out in ſlices for Cream Cheeſe, and ſerve it with 
the Deſert. 


The Compleat Flouſewife. 


All Sorts of CAKES. 


| To wake 6 rich great Cake. 
AKE a Peck of Flour well dried, an ounce 


of Cloves and Mace, half an cunce of 
Nutmegs, as much Cinamon; beat the 


k Je WE. il, and mix thein With Y Our ry our, and A 
: pound and half of Sugar, and a little Salt, and 
6 chirtcer pounss of Cuirants well wathed, vicked, 
J * dried, and three pounds of Railins ſtoned and 


cut into final pieces; mix all theſe well together; 
then make ve pints of Cream almoſt falling hot, 
and put imo it fr Ponds of freſh Butter; then 
beat the yelks of twe uty E585, three pints of g 1 
Ale-ycaſt, a pint of Sack, a quarter of a put of 
| Orange-tlour Water. threc grains of Mui, a} fip 
9 grains of ADBIDEFEr. ale: MIX ihcic Togo ther 5 and 
[fir them into Your Cream and Butter; then mix 
all in the Cake, and ſet it an hour beiore the fire 
tonile, before you pur it into Four Hoop; mix 
your Sweetmeats in it, two pounds of Citran, and 
one pound of candien Orange and Lemon-pe. 1 cut 
in mal! pieces: You muſt bake it in a deep Hoop, 
butter the {ides, and put two Papers at the bot- 
em, and fl ur it and put in ygur Cake; it muſt 
have quick Oven, four hours will bake it: V hen 
tis drawn, ice it over the top and ſides. Take two 
pounds of donble-refin'd Sugar, beat and ſifted, and 
lie whi-es of ſix Eggs beaten to a Froth, with 
lee or four ſpoonfuls of Orange-flower Water, and 
liree grains of Mu and Ambe: greaſe together; 
it all theſt: in a Stone Mortar, and beat them with 
den Peſtle, till tis as white as Snow, and 

K 2 . with 
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with a bruſh or bunch of Feathers, ſpread it 2 
over the Cake, and put it in the Oven to dry; but 


take care the Oven does not diſcolour it; when is MW 7? 
cold paper it; it will keep good five or ſix weeks, - | 


A Plumb-Cake. 


AK E fix pounds of Currants, five pounds ct 

Flour, an ounce of Cloves and Mace, a littl 
Cinamon, half an ounce of Nutmegs, half a pound 
of pounded and blanched Almonds, half a pound 
of Sugar, three quarters of a pound of ſliced Ci. 
tron, Lemon and Orange-peel, half a pint of Sack 
a little Honey-water, and a quart of Ale-yeaſt, 3 
quart of Cream, a pound and half of Butter mel. 
ed and poured into the middle thereof; then ftrey 
a little Flour thereon, and let it lie to riſe; the 
work it well together and lay it before the fire t 
riſe, then work it up till it is very ſinooth; then 
put it in an Hoop with a Paper floured at the bot: 


tom. 
A good Seed Cake. 


AKE five pounds of fine Flour well dried 
| and four pounds of ſingle- refined Sugar beaten 
and ſifted; mix the Sugar and Flour together, and 
lift them through a Hair-ſieve; then waſh four 
pounds of Butter in eight ſpoonfuls of Roſe or 
Orange- flower Water; you muſt work the Butte! 
with your Hand, till *tis like Cream; beat twent) 
Eggs, half the whites, and put to them ſix ſpoon: 
fuls of Sack; then put in your Flour a little at 4 
time, keeping ſtirring with your Hand all the 
time; you mult not begin mixing it till the Oven 
is almoſt hot; you muſt let it lie a little while be- 
fore you put your Cake into the Hoop; when you 
are ready to put it into the Oven, put into it eight 
ounces of candied Orange-peel ſliced, and as much 
Citron, and a pound and half of Carraway-comfits; 
mix all well together, and put it in the Hoop, * 

| mul 
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q I uſt be prepared at bottom, and buttered, the Oven 
muſt be quick; it will take two or three hours ba- 
king. You may ice it if you pleaſe. 


S 


i L Paper, and butter Jour Hoop; then take a ound 


1 


and near three hours will bake it. 


A Plumb Cake. 


1 AK E five pounds of fine Flour, and put to 
| 3 1t half a pound of Sugar; and of Nutmegs, 
(loves, and Mace finely beaten, of each half an 
eunce, and a little Salt, max theſe well together; 
| then take a quart of Cream, let it boil, and take 
| it off, and cut into it three pounds of freſh Butter, 
let it ſtand till 'tis melted, and when *tis blood 
varm mix with it a quart of Ale-yeaft, and a pant 
af Sack, and twenty Eggs, ten whites well bea- 
ten; put fix pounds of Currants to your Flour, and 
make a hole in the middle, and pour in the Milk 
and other things, and make up your Cake, mixing 
It well with your Hands; cover it warm, and ſet 
it before the Fire to riſe for half an hour; then put 
= = 28 


. 1 = 
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it in the Hoop; if the Oven be hot two hours wil 
bak” it; he (ven muſt be quick; you may per. 
fu. ne it vita Ambergreaſle, Or Put Sweetmeats in 
it if you pleaſe. Ice it when cold, and paper it up 


An crdinary Cale to eat with Butter. 


FO ALXE two pounds of Flour, and rub into it 
A Halt 4 pound of Butter; then put to it ſome 
Spice a little Salt, a quarter and half of Sugr, 
ale half a pound of Raifns ſtoned, and half a po 
of Currantsz make theſe into a Cake, with half a 
nt of ale-yeaſt, and four Eggs, and as much wam MF * 
Ak as you ſee convenient; mix it well togethe, * 
an hour and half will bake it. This Cake is god . 
to cat with Butter for Breaktfaſts. 3 


French Cake to eat hot. 


FETAKE a dozen of Eggs, and a quart of Cream, 

# | ard as much Fleur as will make it into a, 
thick Batter; put to it a pound of melted Butter, r 
half a pint of Sack, one Nutmeg grated, min it c 
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well, and let it ſtand three or four hours; then babe 
it in a quick Cven, and when you take it out, ſit Wi 5 


8 . 
4 


l, k 
it in two, and pur a pound of Butter on it md it 
ed with Roſe-water; cover it with the other hab b. 
and ſerve it up hot. ur 


Zo make Portugal - = =» 


AKE a pound and quarter of fine Flour wel | p. 
dried, and break a pound of Butter into te ur 
Flour and rub it in, add a pound of L. af- Sugar 
beaten and lifted, a Nutmeg grated, four perfumed 
Plumbs, or ſome Ambergreate, mix theſe well to 
gether, and beat ſeven Eggs, but four whites, witli 77 
three ſpoonfuls of Orange-Hower Water; mix all theſe 
together, and beat them up an hour; butter your nd BY 
tle Pans, and juſt as they are going into the Ove, ot 
fill them half full, and ſearce ſome fine Sugar 0c" BY th 
them; little more than a quarter of an hour i th 


3 bake! 
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9 bake them. You may put a handful of Currants 
into ſome of them; take them cut ef the Pans as 


Don as they are drawn, keep them dry, they will 


| 


2 d three Months. 
1 ” 
= To make Tumbals, 


E TAKE the whites of three Eggs, beat them 
. well, and take off the Froth; then take a 
fittle Milk, and a little Flour, near a pound, as 
much Sugar ſifted, and a few Carraway-ſceds bca- 
ten very fine; work all theſe in a very {tiff Paſte, 
and make them into what Form you pleaſe : Bake 
them on white Paper. 


To make March-pane. 


ARE a pound of Jordan Almonds, blanch and 
2Z T beat them in a marble Mortar very fine; then 
put to them three quarters of a pound of double- 
refin'd Sugar, and beat with them a few Drops of 
E Orange-flower Water; beat all together till "tis a 
very good Paſte, then roll it into what ſhape you 
pleaſe; duſt a little fine Sugar under it as yon roll 
it to keep it from ſticking. To ice it, ſearce dou- 
| ble-refined Sugar as fine as Flour, wet it with Roſe- 
| water, and mix it well together, and with a Bruſh 
er bunch of Feathers ſpread it over your March- 
bpane: Bake them in an Oven that is not too hot; 
| put Wafer- paper at the bottom, and white Paper 
under that, ſo keep them for uſe. 


Jo make Almond Puffs. 
7 7 AK E half a pound of Jerdan Almonds, blanc 


and beat them very fine with three or four 
ſpoonfuls of Roſe-water; then take half an ounce 
et the fineſt Gum-dragant ſteeped in Roſe-water 
three or four days before you uſe it, then put it to 
the Almonds, and beat it together; then take three 
. ˙² · AAA 


\ 


136 The Compleat Houſewife. 
quarters of a pound of double refin'd Sugar beatey 
and ſifted, and a little fine Flour, and put to it. 
roll it in what ſhape you pleaſe; lay them 1 
white Paper, and put them in an Cven gently hot 
and when they are baked enough, take them of 
the Papers, and put them on a Steve to dry in the 
Oven, when *ts almoſt cold. 


To rake little hollow Bisfets. 


DEA ſix Eggs very well with a ſpoonful of 

Roſe-water, then put in a pound and two 
ounces of Loaf-Sugar beaten and ſifted; ſtir it to- 
gether till 'tis well mixed in the Eggs; then put 
in as much Flour as will make it thick enough 0 
lay out in Drops upon Sheets of white Paper; fi 
it well together till you are ready to drop it on 
your Paper; then beat a little very fine Sugar and 
put into a Lawn Sieve, and ſift ſome on them juſt 
as they are going into the Oven; ſo bake them, the 
Oven muſt not be too hot, and as ſoon as they are 
baked, whilſt they are hot, pull off the Papers from 
them, and put them in a Sieve, and ſet them in the 
Oven to dry; keep them in Boxes with Papers be. 


_ Tween. | 
To make I, 17s. 


a pound of Butter, as much Sugar, a Nut- 


meg cated, a little Cloves and Mace, and a quar- | 


ter of an ounce of Carraway -ſeeds, Cream and 
Yeaſt as much as will make it up into a pretty 


light Paite; make them up, and ſet them by the 
Fre to rile till the Oven be ready; they will quick- 


ly be baked, 


To make Ginger-bread. 


2 


FAR E a pound and half of London Treacle, tro 
+ Eggs beaten, half a pound of brown Sugar, 


"% 


I AK E two pounds of Flour, and a quarter of 
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; one ounce of Ginger beaten and ſifted; of Cloves, 
Mace and Nutmegs all together half an ounce 
beaten very fine, Coriander-ſeeds, and Carraway- 
Feeds of each half an ounce, two pounds of Butter 
nmelted; mix all theſe together, with as much 
Flour as will knead it into a pretty ſtiff Paſte, 
Een roll it out, and cut it into what form you 
pleaſe; bake it in a quick Oven on Tin plates; a 
E 1i:tle time will bake it. 


Another fort of Ginger- Crend. 


AKE half a pound of Almonds, blanch and 
. beat them till they have done ſhining; beat 
E them with a ſpoonful or two of Orange-flower Wa- 
ter, put in half an ounce of beaten Ginger, and a 
© quarter of an ounce of Cinamon powdered z work 
it to a Paſte with double-refined Sugar beaten and 
E iifted; then roll it out, and lay it on Papers to dry 
in an Oven after Pyes are drawn. 


To quae Dutch Ginger-bread. 


| AK E four pounds of Flour, and mi with it 
I two ounces and a half of beaten Ginger; 
then rub in a quarter of a pound of Butter, and 
add to it two ounces of Carraway- ſeeds, two ounces 
ef Orange-peel dried and rubb'd to Powder, a few 
Coriander- ſeeds bruiſed, two Eggs: Then mix all 
up in a ſtiff Paſte, with two pound and a quarter 
| of Treacle; beat it very well with a Rolling-pin, 
and make it up into thirty Cakes ; put in a candi- 
ed Citron ; prick them with a Fork: Butter Pa- 
pers three double, one white, and two brown; 
Waſh them over with the white of an Egg; put 
them into an Oven not too hot, for three quarters 
« an hour, | 


V HF 


15 


2 
F 
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To make Buns. 


AKE two pounds of fine Flour, a pint of Ale. 

yeaſt; put a little Sack in the Yeaſt, and three 
Eggs beaten; knead ail theſe together With a lite 
warm Milk, a litcle Nutmeg, aud a little Salt. 
then lay it before the fire, till it riſè very light; 
then knead in a pound of freſh Rutter, and a pound 
of round Carraway-comfits ; and bake then in: 
quick Oven on floured Papers, in what ſhape you 


VS . 
o make French Bread. 


TAKE half a peck cf fine Flour , put to it fix 
yolks of Eggs, and four whites, a little Salt 
a pint of good Ale-yeait, and as much new Milk 
made a little warm, as will make it a thin light 
Paſte; fiir it about with your Hand, but by 10 
means knead it; then have ready ſix wooden quart 
Diſhes, and fill them with Dough ; let them ſtand 
a quarter of an hour to heave, and then turn them 
out into the Oven; and when they are baked, raly 
them. The Oven muſt be quick. 


To make I 795. 


AK E three pounds and a half of Flour, and 


- three quarters of a pound of Butter, and rub | 


it into the Flour till none of it be ſeen; then take 


a Pint or more of new Milk, and make it very | 
Warm, and half a pint of new Ale-yeaſt ; then 
make it into a light Paſte. Put in Carraway-{ceds, | 
and what Spice you pleaſe; then make it up, and 
lay it before the Fire to riſe; then work in three 
quarters of a pound of Sugar, and then roll them 
into what Form you pleaſe, pretty thin, and put 
them on Tin-plates, and hold them before the Ove" 
to riſe again. Before you ſet them in, your Oven 


Mult be pretty quick. 


. 


189 — 9 


_ 


| [* : 
2 leat OA. ECD. 
E Ole 7 E. 


3 


Jo make Ginger-bread. 
AKE three Pounds of fine Flour, and the 
I Rind of a Lemon dried and beaten to Powder, 


| half a pound of Sugar, or more as you like it, and 
an ounce and a half of beaten Ginger: Mix all 


1 theſe well together, and wet it pretty ſtiff with 


nothing but Treacle; make it into long Rolls or 
Cakes, as you pleale. You may put caidicd. O- 


4 ange- peel and Citron in it. Butter our Paper 
3 you bake it on; and let it be baked hard. 


J make Shreuwes ury-Cakes. 


ARE to one pound of Sugar, three pounds of 
the fineſt Flour, a Nutmeg g gratcd, {ome bea- 


A ten n Ci inamon; the Sugar and 1 muſt be lifted 


into the Flour, and wet it with three Eggs, nd as 


q duch melted Butter as will make it of a good thick 

ess to roll into a Pafte; mould it well and roll It 
ird cut it into what ſhape you pleaſe. Perfume 
them, and prick them before they go into the Oven. 


Tg 777 22 2 I. 10710 Cabs. 


AKE A pound of Almonds, blanch and bea 
them exceeding fine wield a little Rote or 
range flower W ater; then beat three Eggs, but 


| two Whites, and put to them a pound of Sugar 


fitted, and then put in your Almonds, and beat 
all together very well; butter theets of white Pa- 
per, and lay the Cakcs in what form you pleate, 
and bake them 

You may perfume them, if you like it; bake 
them in 2 cool Oven. 


To make Drop Bisket. 


AKE eight Eggs, and one pound of double- 
rehn'd Sugar beaten fine, and twelve ounces 


of 
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of fine Flour well dried. Beat your Eggs very 
well; then put in your Sugar and beat it, and then 
your Flour by degrees, and beat it all very wel 
together for an hour without ceaſing. Your Oven 
muſt be as hot as for balf-penny Bread; then flour 
ſome Sheets of Lin, and drop your Biſket what big. 
neſs you pleaſe, and put them in the Oven as ff 
as you can; and when you ſee them riſe, watch 
them, and if they begin to colour take them out 
again and put in more, and if the firſt is not e 
nough, put them in again; if they are right done 
they will have a white Ice on them. You may put 
in Carraway-ſeeds if you pleaſe; when they are all 


baked, put them all in the Oven again till they are 


very dry, and keep them in your Stove. 


To make little Crachnels. 


ARE three pounds of Flour finely dic, 


three ounces of Lemon and Orange-peel dried 
and beaten to a powder, and an ounce cf Corian- 
der-{eeds beaten and ſearced, and three pounds of 
double- refined Sugar beaten fine and ſearced ; mix 
theſe together with fifteen Eggs, half of the whites 
taken out, a quarter of a pint of Roſe-water, as 
much Orange-flower Water. Beat the Eggs and 
Water well together; then put in your Orange-peel 
and Coriander-ſeeds, and beat it again very well 
with two Spoons, one 1n eack hand ; then beat your 
Sugar in by little and little; then your Flour by a 
little at a time, ſo beat with both Spoons an hour 


longer; then ſtrew Sugar on Papers, and drop them 
the bigneſs of a Walnut, and ſet them in the Oven; 
the Oven muſt be hotter than when Pyes are drawn. 
Do not touch them with your Fingers before ther 
are baked. Let the Oven be ready for them againit | 
they are done; be careful the Oven does not colour | 


them, 


TI 
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To make the thin Dutch Bisket. 


AK E five pounds of Flour, and two ounces 
I of Carraway-ſeeds, half a pound of Sugar, 
and ſomething more than a pint of Milk. Warm 
te Milk, and put into it three quarters of a pound 
E Butter; then make a Hole in the middle of 
IJ your Flour, and put in a full pint of good Ale- 
E caſt; then pour in the Butter and Milk, and 
make theſe into a Paſte, and let it ſtand a quarter 
ol an hour by the Fire to riſe; then mould it, and 
voll it into Cakes pretty thin; prick them all over 
pretty much, or they will bliſter; ſo bake them a 
quarter of an hour, 


| 3 : To make A Or ainary Seed. cable. | 
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EFFOARKE fix pounds of fine Flour, rub into it a 
| thimble-full of Carraway-ſeeds finely beaten, 
and two Nutmegs grated, and Mace beaten ; then 
heat a quart of Cream, hot enough to melt a pound 
| of Butter in it, and when *tis no more than blood 
warm, mix your Cream and Butter with a pint of 
good Ale-yeaſt, and then wet your Flour with it; 
make it pretty thin; guſt before it goes into the 
Oven, put in a pound of rough Carraways, and 
| ſome. Citron ſliced thin. Three quarters of an 
hour in a quick Oven will bake it. | 


To make ordinary Wigs. 


TAKE three pounds and an half of fine Flour, 
and three quarters of a pound of Butter, rub 
it into the Flour till none of it be ſeen; then take 
4 Pint or more of new Milk, and make it very 
warm, and three quarters of a pint of Ale-yeaſt; 
and with theſe make it into a light Paſte; and put 
1 Carraway-ſeeds, or what Spice you pleaſe; then 
Kt it before the Fire to riſe; then mix in it three 
quar- 
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quarters of a pound of Sugar; then roll 'em on 
pretty thin, and then put on Tin-plates and hole 
them before the fire to riſe again, or before the 
Oven. Let your Oven be pretty quick, and they 
will ſoon be baked. — 


AA good Seed-cake. 


AK E two pounds of the fineſt Flour wel 
dried, two pounds of freſh Butter rubbe 


well in; ten Eggs, leave out five whites; three 
ſpoonfuls of Cream, four ſpoonfuls of good Yeaſt, 


mix all well together and ſet it to the Fire, not 
too near; when *tis well rifen, put in a pound 
cf Carraway-comfits. An hour and a quarter will 
bake it. 


To make the Marlborough Cake, 


AKE eight Eggs, yolks and whites, beat and 
ſtrain them, and put to them a pound of Su- 
gar beaten and ſifted; beat it three quarters of an 
hour together; then put in three quarters of 2 
pound of Flour well dried, and two ounces 0! 
Carraway-ſeeds beat it allwell together, and bake | 
it in a quick Oven in broad Tin Pans. 


Another fort of little Cakes. 


TAN E a pound of Flour, and a pound of But- 

A ter. Rub the Butter into the Flour, tw! 
ſpoonfuls of Ycait, and two Eggs. Make it up 
into a Paſte, flick white Paper, roll your Faite out 
the thickneſs of a Crown, cut them out with the 


top of a Tin Caniſter ; ſift fine Sugar over them, 


and lay them on the flick'd Paper, Bake them at- 


ter Tarts an hour, 
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To make the White Cake. 
AKE three quarts of the fineſt Flour, a pound 


IF and half of Butter, a pint of thick Cream, 
3 Fn a pint of Ale-yeafſt, half a quarter of a pint 


el Roſe-water and Sack together, a quarter of an 


ounce of Mace, nine Eggs, abating four whites, 
q beat them well; five ounces of double- refined Su- 


gar; mix the Sugar and Spice, and a very little Salt 


| with your dry Flour, and keep out half a pint of 
1 the Flour to firew over the Cake; when tis all 


| mixed, melt the Butter in the Cream when tis a 
E little cool, ſtrain the Eggs into it, Yeaſt, &c. 
Le Hole in the midſt of the Flour, and pour 
all the Wetting in, ſtirring it round with your 
Hand: all one way, till well mixed. Strew on the 
þ Flour that was ſaved ont, and ſet it before the fire 

| to riſe, covered over with a Cloth; let it ſtand ſo 
a quarter of an hour. Vou muſt have in readineſs 
Lure pounds and half of Currants waſhed and pick- 
ed, and well dried in a Cloth; mingle them in the 
| Paſte without kneading ; put it in a Tin-hoop ; ſet 
it in a quick Oven, or it will not rife; it muſt 
nd an hour and half in the Oven. 


25 make another ſort of Ginger-bread. 


AKE A combed and half of London Treacle, 
two Eggs beaten, a pound, of Butter melted, 
Fn a pound of brown Si an ounce of beaten 
| Cinger; and of Cloves, Mace, Coriander-ſecds 
and Carraway-ſeeds, of each half an ounce; mix 
al theſe together with as much Flour as will knead 
it into a Paſte; roll it out, and cut it into what 
Form you pleaſe. Bake it in a quick Oven on Tine 
lates; a little time will bake it. 


1 


Th 
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To make Biskets. 


| O a quart of Flour, take a quarter of a poung:s 

A Butter, and a quarter of a pound of Sugar, one 
Egg, and what Carraway-ſeeds you pleaſe, wet the 
Milk as ſtiff as you can; then roll them out very 
thin; cut them with a {mall Glaſs. Bake them g 
Tin-Plates, your Oven muſt be flack. Prick then 
very well juſt as you ſet them in, and keep then 
dry when baked, 


To maks brown French Loaves. 


1 a peck of coarſe Flour, and as much of 
the Raſpings of Bread, beaten and lifted x 
will make it look brown; then wet it with a pint 
of good Yeaſt, and as much Milk and Water warn 
as will wet it pretty {tiff ; mix it well, and ſet it 
before the fire to riſe; make it into ſix Loaves; 
make it up as light as you can, and bake it well in 
a quick Oven. 9 5 


To make the hard Bisket. 


AK E half a peck of fine Flour, one ounce of 

Carraway- ſeeds, the whit es of two Eggs, a 
quarter of a pint of Ale-yeaſt, and as much warm 
Water as will make it into a {tif} Paſte; then make | 
it in long rolls. Bake 1t an hour; the next day 
pare it round; then ſlice it in thin ſlices about half 
an inch thick; dry it in the Oven; then draw eit 
and turn it, and ary the other ſide; they will keep 
the whole Year. | 


Jo make Whetſtone Cates. 


AKE E half a pound of fine Flour, and half 2 
pound of Loaf: ſugar ſearced, a ſpoonful of 
Carraway-ſeeds dried, the yolk of one Egg. the 


| whites of three, a little Roſe-water, with Amber⸗ 
EZ caſe diſſolved in it; mix it together, and roll it 
dut as thin as a Wafer; cut them with a Glaſs 


ay them on flour d Paper, and bake them in a flow 
Oren. 
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To make a good Plumb-cake. 


} | R j 
n MW. rPAKE four pounds of Flour, put to it half a 


3 


„ 


of or ſix hours; then take a large pint of thick Cream, 
2g ſet it on the fire, and put in two pounds of But- 
it ter to melt, but not boil; then put your Flour in 
m2 Bowl, make a Hole in the midft, and pour in your 
it Leaſt, Sack, Cream and Eggs. Mix it well with 
s: pour Hands, make it up, not too ſtiff, ſet it to the 
in fre a quarter of an hour to riſe; then put in ſeven 


ad Citron in it; put it in your Hoop, which muſt 
abe ready buttered and fixed; ſet it in a quick Oven; 
m bake it two hours or more, when tis near cold, ice 
ke WW” ” 

a Another Plumb-cake. 

All | 


'AKE four pounds of Flour, four pounds of 
8 Currants, and twelve Eggs, half the whites 
taken out, near a pint of Yeaſt, a pound and half 


"461 
ep 


ters of a pound of Loaf - ſugar, beaten Mace, Nut- 
egs and Cinamon, half an ounce beaten fine; 
of ungle the Spices and Sugar with the Flour, beat 
the] 


it Roſe-water, that had a little Muſk and Amber- 


Jace and Nutmegs half an ounce beaten fine, a 
little Salt. Beat the yolks of thirty Eggs, the 


ak Butter, a good half-pint of Cream; three quar- 


ue Eggs well, and put to them a quarter of a pint 
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oreaſe diſſolved in it; put the Butter and Cream 
into a Jug, and put it in a pot of boiling Water to 
melt; when you have mixed the Cake, ſtrew a lit. 

tle Flour over it. Cover it with a very hot Nay- 
kin, and ſet it before the fire to riſe; butter and 
flower your Hoop, and juſt as your Oven 1s ready. 
put your Currants into boiling Water to pluny. 
Dry them in a hot Cloth, and mix them in your 

Cake. You may put in half a pound of candied 

Orange, and Lemon, and Citron ; let not you 
Oven be too hot, two hours will bake it, three if 
*tis double the quantity. Mix it with a broad 
Pudding-ſtick, not with your Hands; when your 
Cake is juſt drawn, pour all over it a gill of Brau. 
dy or Sack; then ice it. 


Another Plumb-cake with Almonds, 


AK E four pounds of fine Flour dried wil, b 
five pounds of Currants well picked and rub- WW t 
bed, but not waſhed ; five pounds of Butter wa. i 
ed and beaten in Orange-flower Water and Sac; 
two pounds of Almonds beaten very fine, tour WW t 
pounds of Eggs weighed, half the whites taken n 
out; three pounds of double-refined Sugar, three h 
Nutmegs grated, a little Ginger, a quarter of n 

ounce of Mace, as much Cloves finely bcatcn, 2 
quarter of a pint of the beſt Brandy: The Butter “ 
muſt be beaten to Cream; then put in your Flour, i 

and all the reſt of your things, beating it till you Wl {f 
put it in the Oven; four hours will bake it, the WM anc 
Oven mult be very quick; put in Orange, Lemon Wl the 
peel candied, and Citron, as you like. Wl the 


A rich Seed-cahe, coll'd The uns Cale. dot 
P ; SAKE four pounds of your fineſt Flour, and] 


three pounds of double-refined Sugar bcatOY 
and ſifted z mix them together, and dry them b 
the fire till you prepare your other Materials. 
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Take four pounds of Butter, beat it in your 
Hands till *tis very ſoft lixe Cream; then beat thir- 

five Eggs, leave out ſixteen whites, and ſtrain 

the Treddels of the reſt, and beat them and the 
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| To ice a great Cake. 
| TA KE two pounds of the fineſt double-refin'd 
I Sugar, beat and ſift it very fine, and like- 


l wiſe beat and ſift a little Starch and mix with it; 
7 WS then beat ſix whites of Eggs to a Froth, and put to 


it ſome Gum-water, the Gum muſt be ſteeped in 
 Orange-flower Water; then mix and beat all theſe | 
| together two hours, and put it on your Cake; 
| _ tis baked, ſet it in the Oven a quarter of an 
| hour, 


— Another Seed-cake. 

ter AKE a pound of Flour, dry 1t by the fire, 
Vo add to it a pound of fine Sugar beaten and 
ti | ited; then take a pound and a quarter of Butter 


and work it in your Hand till 'tis ike Cream; beat 
the yolks of ten Eggs, the whites of ſix; mix all 
tneſe together with an ounce and half of Carraway- 
| leeds, and a quarter of a pint of Brandy; it muſt 
keel wt ſtand to riſe, 7 , 

and 


ten 
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Leon Cream, 


the Juice, and the whites of ſix Eggs wel 

beaten, ten ounces of double-refin'q Suger 
beaten very fine, and twenty ſpoonfuls of Spring: 
water; mix all together and {train it through a] 
ly-bag; ſet it over a gentle fire, ſcum it very wel, 
when tis as hot as you can bear your Finger in it, 
take it off, and pour it into Glaſſes; put ſhreds cf 
Lemon-peel into ſome of the Glaſſes. 


Another Lemon Cream. 


HAK E the Juice of four large Lemons, and 

1 half a pint of Water, and a pound of double 
refin'd Sugar beaten fine, and the whites of ſerve} 
Eggs, and the yolks of one beaten very well; mit 
all together, and ſtrain it, and ſet it on a gente 


fire, ſtirring it all the while, and ſcum it clcan; 


put into it the Peel of one Lemon, when tis ver}! 
hot, but not boil; take out the Lemon-pecl, an 
pour it into China Diſhes. 


To make Orange Cream. 


ARE a pant of the Juice of Sevil Orange 
put to it the yolks of ſix Eggs, the whites 08 


four; beat the Eggs very well, and ſtrain them and 
the Juice together; add to it a pound of double 
refin d Sugar beaten and ſifted; ſet all theſe togethq; 
on a ſoft fire, and put the Peel of half an Oran 
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into it, keep it {tirring all the while, and when tis 
y alm: ſt ready to boil, take out the Orange-peel, and 
3 pour out the Cream into Glaſſes or China Diſhes, 


To make Gooſeberry Cream. 


3 AK E two quarts of Gooſeberries, put to them 
y as much Water as will cover them; let them 
E il all to maſh, then run them through a Steve 
with a Spoon; to a quart of the Pulp, you muſt 
have ſix Eggs well beaten, and when the Pulp is hot, 
put in an ounce of freſh Butter, ſweeten it to your 


f Laſte, and put in your Eggs, and ſtir them over a 
„gentle fire till they grow thick; then ſet it by, 


and when tis almoſt cold, put into it two ſpoonfuls 


| WE of ſuice of Spinage, and a ſpoonful of Orange- 
. WF fower Water or Sack, ſtir it well together, and 
1 put it in your Baſons; when *tis cold ſerve it to 


the Table. | 
| Some love the Gooſeberries only maſhed, not 
pulped through a Sieve, and put the Butter, and 
Eggs, and Sugar as the other, but no Juice of Spi- 
a nage. 


I& 


To make Barley Cream. 


by == TAKE a ſinall quantity of Pearl-Barley, and 
te boil it in Milk and Water till *tis tender: then 
n train the Liquor from it, and put your Barley in- 


ta quart of Cream, and let it boil a little; then 
take the whites of five Eggs, and the yolk of one 
beaten with a ſpoonful of fine Flour, and two ſpoon- 
fuls of Orange-flower Water , then take the Cream 
off the fire, and mix the Eggs in by degrees, and 
ſet it over the fire again to thicken ; ſweeten it to 
your Taſte; pour it into Baſons, and when *tis cold 
lerve it up. 


Jo make Steeple Cream. 


AK E five ounces of Hart's-horn, and two oun- 


ces of Ivory, and put them into a Stone: bottle, 
L 4 and 


ory 
and! 
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and fill it up with ſair Water to the Neck, and put 
in a ſmall quantity of Gum-arabick, and Gyy. 
dragant; then tie up the Bottle very cloſe, and ſet 
it into a Pot of Water with Hay at the bottom, let 
it boil fix hours; then take it out and let it ſtand 
an hour before you open it, leſt it fly in your Face; 
then ſtrain it in, and it will be a ſtrong Jelly; then 
take a pound of blanched Almonds, and beat them 
very fine, and mix it with a pint of thick Cream, 
and let it ſtand a little; then ſtrain it out, and mix 
it with a pound of Jelly; ſet it over the fire til 
*tis ſcalding hot, ſweeten it to your Taſte with 
double-refin'd Sugar; then take it off and put in: 
little Amber, and pour it out into {mall high Galli 
pots like a Sugar-loaf at top, when 'tis cold tum 
them out, and lay whipt Cream about them m 


Heaps. 
To make Blanch'd Cream. 


AKE a quart of the thickeſt ſweet Cream you | 

can get, ſeaſon it with fine Sugar and Orange 
flower Water; then boil it; then beat the whites 
of twenty Eggs with a little cold Cream, take out 
the Treddles, and when the Cream is on the ire 
and boils, pour in your Eggs, ſtirring it very well 
till it comes to a thick Curd; then take it up and 
paſs it through a hair Sieve; then beat it var 
well with a Spoon till *tis cold, and put it in Dh 
for ule, | - 


To make Quince Crean. 


TAKE Quinces, ſcald them till they are ſoft; 
I pare them, and maſh the clear part of them, 
and pulp it through a Sieve; take an equal weight 
of Quince, and double-refin'd Sugar beaten an 


ſifred, and the whites of Eggs, and beat it till it's 
as white as pnow, then put it in Diſhes, . 
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| To make Almond Cream 


AK E a quart of Cream, boil it with Nutmeg, 
Mace, and a bit of Lemon-peel, and ſweceten 
it to your Taſte; then blanch ſome Almonds, and 
beat them very fine; then take nine whites of 
Eggs well beaten, and ſtrain them to your Al- 
monds, and rub them very well through a thin 
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E Strainer 3 {0 thicken your Cream; juſt give it one 
boil, and pour it into China Diſhes, and when tis 
cold, ſerve it up. 
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3 To make Rat 4 
Y E I\aAlalda EA 
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AK E ſix large Laurel-leaves, and boil them 
2 in a quart of thick Cream; when tis boiled 

| throw away the Leaves, and beat the yolks of five 
Eggs with a little cold Cream, and Sugar to your 
Laſte; then thicken your Cream with your Eggs, 
and {et it over the fire again, but let it not boil; 
| keep it ſtirring all the while, and pour it into Chi- 
| a Diſhes 3 when *tis cold *tis fit for ute, ” 


To make Sack Cream. | 


s AK E the yolks of two Eggs, and three ſpoon- 
fuls of fine Sugar, and a quarter of a pint of 
Sack; mix them together, and ſtir them into a 
pint of Cream; then ſet them over the fire till tis 
ſcalding hot, but let it not boil. You may toaft 
ſome thin ſlices of white Bread, and dip them in 
dack or Orange-flower Water, and pour your Cream 
over them, 1 


wi 


To make Rice Cream: 
AK E three ſpoonfuls of the Flour of Rice, as 
much Sugar, the yolks of two Eggs, two 


ſpoonfuls of Sack, or Roſe or Orange-flower Water; 
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mix all theſe together, and put them to a pint of 
Cream, ſtir it over the fire tall "tis thick, then pour 
it into China Diſhes. 


To make Hart's-Horn Jelly. 


\ ARE a large Gallipot and fill it full cf Hart. 
horn, and then fill it full with Spring- water, 
and tie a double Paper over the Gallipot, and ſet it 
in the Baker's Oven with honſhol(-bread, in the 
Morning take it out, and run it through a Jelly. 
bag, and ſeaſon it with juice of Lemons, and dou- 
ble-refin'd Sugar, and the whites of eight Eggs well 
beaten; let it have a boil, and run it thro! the 
Jelly-bag again into your Jelly-glaſſes; put a bit 
of Lemon-peel in the Bag, | 


To make Calf" s-foot Felly. 
1 O four Calf's- feet take a gallon of fair Water 
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cut them in pieces, and put them in a Pipkin 
cloſe covered, and boil them ſoftly till almoſt half 
be confumed ; then run it through a Sieve, and let 
it ſtand till *tis cold; then with a Knife take off the 
Fat, and top and bottom, and the fine part of the 
Jelly melt in a Preſerving-pan or Skillet, and put 
in a pint of Rheniſh-wine, the Juice of four or five 
Lemons, double-refin'd Sugar to your Taſte, the 
whites of eight Eggs beaten to a froth; ſtir and boil 
all theſe together near half an hour; then ſtrain it 
through a Sieve into a Jelly-bag; put into your 
Jelly-bag a ſprig of Roſemary, and a piece of Le- | 
mon- peel; pals it through the Bag till *tis as clear as 
Water. You may cut ſome Lemon-peel like | 
Threads, and put in half the Glaſſes. 


T 


To make whipt Cream. 


AKE a quart of thick Cream, and the whites 
of eight Eggs beaten with half a Po - 
a ad] 
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ere mixit together, and Feeten it to your Taſte 
with double-refin d Sugar: You may perfume it 17 
| bon pleaſe with ſome Muſk or Ambergreaſe tied 
in a Kag, and ſteeped a little in the Cream; whip 
it up with a Whiſk, and a bit of Lemon-peel tied 
in the middle of the Whitk; take the Froth with a 
Spoon, and lay it in your Glaſles or Baſons. 


To make whiht Syllabubs. 


AKE a quart of Cream, not too thick, and a 
1 pint of Sack, and the Juice of two Lemons; 
E fecten it to your Palate, and put it into a broad 
E carthen Pan, and with a Whuk whip it, aud as the 
Froth riſes, take it off with a ſpoon, and lay it in 
your Syllabub-glaſles; but firſt you muſt ſweeten 
E {ome Claret er Sack, or White-wine, and ſtrain it, 
and put {even or eight ſpoonfuls of the Wine into 
your Glaſſes, ard then gently lay in your Froth. 
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| WE oct em by. Do not make them long before you 
1 WE uſe them. ” 

| To make a freſh Cheeſe. 

: AK E a quart of Cream, and ſet it over the 
* WH 41 firetill it is ready to boil, then beat nine 
t Wes, yolks and whites very well; when you are 
e beating them, put to them as much Salt as will he 
e ana ſmall Knife's point; put them to the Cream, 
ad ſome Nutmeg quartered, and tied up in a Rag; 
t let them boil till the Whey is clear; then take 
r Wit off the fire, and put it in a Pan, and gather it 
Js you do Cheeſe; then put it in a Cloth, and drain 


it between two; then put it in a ſtone Mortar, and 
prind it, and ſeaſon it with a little Sack, and 
Vrange-flower Water and Sugar, and then put it 
ma little earthen Colander, and let it ſtand two 
tours to drain out the Whey; then put it in the 
middle of a China Diſh, and pour thick Cream a- 
but it: ſo ſerve it to the Table. 
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To make Almond Butter. 


AKE a pound of the beſt Jordan Almong: 
| blanched in cold Water, and as you blanc, 
them, throw them into fair Water; then beat they 
in a Marble Mortar very tine, with ſome Roſe gi 
Orange-flower Water, to keep them from olling, + 
then take a pound of Butter out of the Churn bs 1 
fore tis ſalted, but it muſt be very well waſh'd 3 
and mix it with your Almonds, with near a pound | 
of double-refin'd Sugar beaten and ſifted ; when is 
very well mixed, ſet it by to cool; when you ae 
going to uſe it, put it into a Colander, and paſs it , 


i through with the back of a Spoon into the Diſh you Wi 

1 ſerve it in. Hold your Hand high, and let it be WF : 

, heaped up. - 6 
To make Ribbon Felly. 95 


AKE out the great Bones of four Calf 's fet, WM - 
and put the Feet into a Pot with ten quarts WW ;; 
of Water, three ounces of Hart's-horn, three ounces Wi 5; 
of Iſing-glaſs, a Nutmeg quartered, four blades o WW ;, 
Mace; then boil this till it comes to two quarts, th. 
and ſtrain it through a fine flannel Bag; let it ſtandi n 
twenty-four hours; then {crape off all the Fat iron u 
the top very clean; then heat it, and put to it tie be. 
whites of 11x Eggs beaten to a froth; boil it a little 
and ſtrain it again through a Flannel Bag; they 
run the Jelly into little high Glaſſes; run every 
Colour as thick as your Finger; one Colour muly 


be thorough cold before you put another on, a, 
that you run on muſt not be blood warm for fear "if p; 
mixes together; you muſt colour red with Coch' WM a0 

necl, green with Spinage, yellow with Saffron 
blue with Syrup of Violets, white with thich 
Cream, and ſometimes the Jelly by itſelf. a 
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1 ſerved Fruit, put it in a large Pan, put to 
it the whites of two or three Eggs; beat them to- 
ether exceeding well for an hour; then with a 
1 Spoon take it off, and lay it heaped up high on the 


middle baſon: Raſpberries will not do this Way. 


EC To make a Snow Poſſet. 
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the Sack in the Baſon: keep it ftirring all the 
while tis over the fire; when *tis thorough warm, 
take it off, cover it up, and let it ſtand a little 
beloxe you uſe it. 


To make a Jelly Peſſet. 


„ 1 twenty Eggs, leave out half the whites, 
il and beat them very well; put them into the 
Tm biſon you ſerve it in, with near a pint of Sack, 
on 


i ſet it over a Charcoal fire, keep it ſtirring all 


ine while; then have in readineſs a quart of Milk 
er Cream boiled witha little Nutmeg and Cinamon, 
and when your Sack and Eggs is hot enough to 
ald your Lips, put the Milk to it boiling — 
5 3 then 


| 7, make Cream of any preſervd Fruit. 
E HAKE half a pound of the Pulp of any pre- 


E Diſh or Salver with other Creams, or put it in the 


whites of Eggs, and fo pour them together into 


and a little ſtrong Ale; ſweeten it to your Taſte, 
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then take it off the fire, and cover it up half an 
hour; ſtrew Sugar on the Brim of the Diſh, and 
ſerve it to the Table. 


To make Flummery Caudle. 


AKE a pint of fine Oat-meal, and put to i. 
two quarts of fair Water; let it ſtand 4 
night, in the morning ſtir it, and ſtrain it into: 
Skillet, with three or four blades of Mace, and ; 
Nutmeg quartered ; ſet it on the fire, and keep it 
ftirring, and let it box] a quarter of an hour; if it 
it is too thick, put in more Water, and let it boil 
longer; then add a pint of Rheniſh or White-wine, 
three ſpoonfuls of Orange-Hower-water, the juice | 
of two Lemons and one Orange, a bit of Butter, and 
as much fine Sugar as will ſweeten it; let all the 
have a walm, and thicken it with the yolks of tuo 
or three Eggs. Drink it hot for a Breakfaſt. 


To make Tea Caudle. 
AEK E a quart of ſtrong green Tea, and pot 


| 3t out into a Skillet, and ſet it over the | 
fire, then beat the yolks of four Eggs, and mit | 
with them a pint of White-wine, a grated Nutmeg, | 
Sugar to your Taſte, and put all together ; ſtir it 
over the fire till *tis very hot, then drink it in 
China Diſhes as Caudle, | 


A fine Candle, 


AKE a pint of Milk, turn it with Sack; the" | 
I çſſtrain it, and when tis cold, put it in a Skil. 
let with Mace, Nutmeg, and ſome white Bread ; 
Sliced; let all theſe boil, and then beat the yolks} 
of four or five Eggs, the whites of two, and thick | 
en your Caudle, ſtirring it all one way. for fear 11 
curdle , let it warm together, then take it off and 


ſweeten it to your Taſte. P | 
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7, make Harts-horn or Calf"s-foot Telly 


| 70 HO, Lemons. 


AKE a pair of Calf *s-feet, boil them with ſix 
I quarts of fair Water to maſh ; it will make 
E three quarts of Jelly; then ſtrain it off, and let it 
ſtand "till *tis cold, take off the top, and ſave the 
middle, and melt it again and ſcum it; then take 
W {x whitcs of Eggs beaten to a froth, half a pint of 
Fheniſh-wine, and one Lemon Juiced, and half a 
E pound of fine powdered Sugar; ſtir all together, 
and let it boil, then take it off, and put to it as 
much Spirit of Vitriol as will ſharpen it to your 
palate, about one penny-worth will do, let it not 
E boil after the Vitriol is in; let your Jelly-bag be 
made of thick flannel, then run it through till tis 
I yery clear; you may put the whites of the Eggs 
that ſwim at the top into the Bag firſt, and that 
will thicken the Bag. 


To make Oatmeal Caudle. 


VAK E two quarts of Ale, and one of ſtale Beer, 
and two quarts of Water; mix them all to- 
gether, and add to it two handfuls of Pot-Oatmeal, 
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| Nutmeg quartered or bruiſed ; {et it over the Fire, 


then ſtrain it out through a Sieve, and put in near 
| 2 pound of fine Sugar, and a bit of Lemon-peel ; 
pour it into a Pan and cover it cloſe that it may 
not ſcum; warm it as you uſe it, 


To AR? Salop. 


TAKE a quart of Water, and let it boil a quarter 
& of an hour; then put in a quarter of an ounce 
of Salop finely powdered, and let it boil half an 


hour longer, {tirring it all the while; then ſeaſon it 
I 5 with 
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| twelve Cloves, five or ſix blades of Mace, and a 


and let it boil half an hour, ſtirring it all the while; 
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with White-wine and Juice of Lemons, and {weeks 
en it to your Taſte; drink it in China Cups a 
Chocolate; tis a great Sweetner of the Blood, 
Boil Sago till tis tender and jellies, a ſpoonfil 
and half to a quart of Water; then ſeaſon it as yy 
do your Salop, and drink it in Chocolate-Diſhg,. 
or if you pleaſe, leave out the Wine and Lemon. 
and put ina pint of thick Cream and a ſtick of (; 
namon, and thicken it up with two or three Egg, 


To make Lemon Syllibubs. 


AK E a quart of Cream, half a pound of Su. 
gar, a pint of White-wine, the Juice of ty 
or three Lemons, the Peel of one grated ; mix al 
theſe, and put them in an earthen Pot, and Milk 
it up as faſt as you can till it is thick; then pour 
it into your Glaſſes, and let them ſtand five or fr 
hours: You may make them over Night. 


__ 
1 


To make white Leach. 
1 KE half a pound of Almonds, blanch aud 


bcat them with Roſe- water and a little Milk; 
then ſtrain it out, and put to it a piece of Iu 
glaſs, and let it boil on a Chafing- diſn of Coals hali 
an hour; then ſtrain it into a Baſon and ſsweeten 
it, and put a grain of Muſk in it, and let it boil? 
little longer, and put to it two or three Drops of 
Oil of Mace or Cinnamon, and keep it tall tis 
cold ; cat it with Wine or Cream. 


To make I hite-wine Cream. 


AKE a quart of Cream, ſet it on the Fire, and 
{tir it till *tis blood warm; then boil a pint 
of White-wine with Sugar till it is Syrup: 8 


mingle the Wine and Cream together; put it in * | 
China Baſon, and when 'tis cold ſerve it up. | 
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E 7, make $traw-berry or Raſp-berry Fool. 
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1 ſtrain the Juice with Orange-flower-water; 
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paſon, and when tis cold uſe it. | 
To make Sack Cream. 


AK E a quart of thick Cream, and ſet it over 
the Fire, and when it boils take it off; put a 
q piece of Lemon-peel in it, and ſweeten it very well; 
then take the China Baſon you ſerve it in, and put 
into the Baſon the Juice of half a Lemon, and nine 
E {oonfuls of Sack; then ſtir in the Cream into the 
EBaſon by a ſpoonful at a time, till all the Cream is 
in, when 'tis litile more than blood-warm , ſet 
it by till next Day, ſerve it with Wafers rouud it. 


To make Ratajia Bisket. 


HAK E four ouices of bitter Almonds, blanch 
1 and beat them as fine as vou can; in beating 
them, put in the whites of finr Eggs, one at a 
ane; then mix it up with fifted Sugar to a light 
aste; roll them, and lay them on Wafer Paper, 
[may take it up with a Spoon. Bake them in a 
quick Oven. 


To make Piſtachia Cream. 
a P fine, and boil them in Cream; if tis not 


deen enough, add a little Juice of Spinage; thicken 
With Eggs, and ſweeten to your Taſte; pour it 


u Baſons, and (et it by till "tis cold. T 
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. AK E a pint of Raſp-berries, ſqueeze and 


and on Tin-plates ; make the Paſte ſo light that you 


EEL your Piſtachias, and beat them very 
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To make Harts-horn Flummery, 


AK E three ounces of Harts-horn, and Put 
it to boil with two quarts of Spring- water: 

ler it ſimmer over the Fire ſix or {even hours til 
half the Water is conſumed, or elſe put it in: 
Jug, and ſet it in the Oven with Houſhold. 
bread; then ſtrain it through a Sieve, and best 
half a pound of Almonds very fine, with ſome 
Orange-flower-water in the beating; and whey 
they are beat, mix a little of your Jelly with i; 
and ſome fine Sugar; ſtrain it out, and nix i | 
with your other [elly; ſtir it together till tis 
little more than blood warm; then pour it into 
half-pint Baſons, fill them but half full; whe | 
you uſe them, turn them out of the Diſh as you 
do Flummery , if it does not come out clean, holl 
the Baſon a minute or two in warm Water, eat it 
with Wine and Sugar. 
Put fix ounces of Harts-horn in a glazed [ug, 
with a long Neck, and put in three pints of ſoft Wa | 
ter; cover the top of the Jug cloſe, and put a Wegit 
on it to keep it ſteady ; ſet it in a Pot or Kettle cf 
Water twenty-four hours; let it not boil, but be 
fcalding hot; then ſtrain it out and make you Wi 


Jelly. 15 
A Sack Poſſet without Eggs. 


AKE a quart of Cream or new Milk, and 
grate three Naples-biskets in it, and let them 
boil in the Cream; grate ſome Nutmeg in it, aud 
ſweeten it to your Taſte; let it ſtand a little to cob 
and then put half a pint of Sack a little warm n 
your Baſon, and pour your Cream to it, holding 1 
up high in the pouring; let it ſtand a little, aud 
{erve it. | 8 
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A Sack Poſſet without Cream or Lops. 


TAKE half a pound of Jordan Almonds, lay 
3 them all night in Water, blanch and beat 
1 them in a Stone Mortar very fine, with a pint of 
E 0:2nge-flower-water, or fair Water, a quarter and 

half of Sugar, a two-penny Loaf of Bread grated : 

ch let it boil till "tis thick, continually ſtirring it, 

then warm half a pint of Sack, and put to it, 
tir it well together, and put a little Nutmeg and 
Cinnamon im it. | 


= | | 
abe a Poſſer with Ale, King Wil- 
ä 3 

1 liam's Poſſet. 

5 AE E a quart of Cream, and mix with it a pint 
1 of Ale, then beat the yolks of ten Eggs, and 


the whites of four; when they are well beaten, 
[pat them to your Cream and Ale; {weeten it to 
your Taſte, and ſlice ſome Nutmeg in it; ſet it 
over the Fire, and keep it ſtirring all the while, and 


i wen tis thick, and before it boils, take it off, and 
e bur it into the Baſon you ſerve it in to the Table: 
Ur 


Jo nale the Pope's Poſſer. 


LAN CH and beat three quarters of a pound 
ok Almonds ſo fine, that they will ſpread be- 


nd een your Fingers like Butter, put in Water as 
I u beat them to keep them from oiling ; then 
* ea pint of Sack or Sherry, and ſweeten it very 
4 al with double-refin'd Sugar, make it boiling hot, 


dat the ſame time put half a pint of Water to 
ſour Almonds, and make them boil; then take 
ah off the fire, and mix them very well together 
ah a Spoon, ſerve it in a China Diſh, 
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To make very fine Syllibubs. 


1 a quart and half a pint of Cream, 2 Pint 
I of Rheniſh, half a pint of Sack, three Lemons 
near a pound of double-refin'd Sugar; beat and fit 
the Sugar, and put it to your Cream, grate off the 
yellow Rind of your three Lemons, and put thx 
in; ſqueeze the Juice of the three Lemons int. 
your Wine, and put that to your Cream; then beat 
all together with a Whiſk, juſt half an hour; tha 
take it up all together with a Spoon, and fill Your 
Glaſſes : It will keep good nine or ten Days, and is 
beſt three or four Days old. Theſe are called Th: 


everlaſiing Syllibubs. 
To make an Oatmeal Sack P oſſet. 


AK E a pint of Milk, and mix in it two ſpoon- 
fuls of Flour of Oatmeal, and one of Sugar, 
put in a blade of Mace, and let it boil till the Kau- 
neſs of the Oatmeal 1s gone off: In the mean time 
have in readineſs three {poonfuls of Sack, and three 
of Ale, and two of Sugar, ſet them over the fire 
till ſcalding hot; then put them to your Min 
give one ſtir, and let it ſtand on the fire a mine 
or two, and pour it in your Baſon; cover you 
Baſon with a Pye-plate, and let it Rand a little ten 
ſettle, 5 | 
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Ty preſerve Oranges 20 Ole. 


AKE the beſt Fer mudas Oranges, and pare 
thein with a Penknife very thin, and lay 

] your Oranges in Water three or four days, 

| hifting them every day; then put them in a ket- 

E tlc with fair Water, and put a Board on them to 

keep them down in the Water, and have a Skillet 

Jon the fire with Water, that may be in readineſs 

Ito ſupply the Kettle with boiling Water; as it 

I waſtes it muſt be filled up three or four times while 

the Oranges are doing, for they will take up ſeven 


: 2 : 2 | 
or eight hours in boiling; for they muſt be ſo ten- 


cer that a Wheat- ſtraw may be thruſt through them; 
ne then take them up and {coop the Seeds out of them, 
making a little hole on the top; then weigh them, 


[and to every pound of Orange take a pound and 
three quarters of double-refin'd Sugar, tinely bea- 
ten and ſifted; fill up your Oranges with Sugar, 
and frew ſome on them, and let them lie a little 

vale; then make your Jelly for them thus. 

Take two dozen of Pippins, and flice them into 

Water, and when they are boiled tender, ſtrain the 
aquor from the Pulp, and to every pound of 
ange, you muſt have a pint and half of this Li- 

or, and put to it three quarters of the Sugar 

jou left in filling the Oranges; ſet it on the fire, 

ind let it boi! and ſcum it well, and put it in a 

lan earthen Pan till'tis cold; then put it in your 

ald, and put in your Oranges, and with a {mall 

kin job the Oranges as they are boiling to let 

rveß „„ M 2 | the 
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the Syrup into them; ſtrew on the reſt of your 
Sugar while they are boiling, and when they log; 
clear, take them up, and put them in your Glas 
ſes, but one in a Glaſs, juſt ſit for them, and hy 
the Syrup till tis almoſt a Jelly; then fill up your 
Oranges and Glaſles; and when they are cold Pa: 
per them up, and put them in your Stove, 


To preſerve whole Quliuces white. 


AKE the largeſt Quinces of the greenc 
colour, and ſcald them till they are pretty 
ſoit ; then pare them and core them with a Scocp; 
then weigh your Quinces againſt ſo much double 
refin'd Sugar, and make a Syrup of one half, and 
put in pour Quinces, and boil them as faſt as you 
can; then you muſt have in readineſs Pippin L. 
quor; let it be very ſtrong of the Pippins, and 
when tis ſtrained out, put in the other half of 
Your Sugar, and make it a Jelly, and when your 
Quinces are clear, put them into the Jelly, and let 
them ſimmer a little; they will be very white; % 
glaſs them up, and when they are cold, paper them 
and keep them in a Stove. 


To preſerve Gogſeberries. 


AK E of the beſt Dutch Gooſeberries before 

they are too ripe, ſtone them, and put them 
in a Skillet with fo niuch fair Water as will cover 
them; ſet them on a Fire to ſcald, and when th) be 
are tender, take them outof tte Liquor and pecl oi] 
the outer Skin, as you ds Codlins, and throw tn 
into ſome double-refin'd Sugar, powdered and ſifte 
put a handful more of Gcoſeberries into that V4 
ter, and let them boil a little; then run the Ligue} 
through a Sieve ; take the weight of your peclech 
Gooſeberries in donble-refin'd Sugar; break the Sur 
gar in lumps, and wet the luimps in the Liquor tg 
the Gooſeberries were ſcalded in, and put your gr | 


: AY 
b 


To FAIR * 7/hberrics 770 = 


: to a Pound take a pound and quarter of Su- 
3 Fi — into a Syrup, and boiled candy-high; 

ben put in the Raſpberries, and ſet them over a 
cane fre, and as — boil fl ake then; a d w hen 
| the Sugar boils over them, take them off the Ice, 
= Fi ſcum them and ſet them by a little; then ſet 


them on again, and have half a pint of Juice of 
* rrants by you, and at ſeveral times put in a lit- 


0 Go be enough, which you may know by lett ting 
ſeme in a Spe oon to try if it will Jelly, for when 
they jelly they are enough; then lay them in your 
Claes, and keep the Tell y to cover them; but 
bete you put it to them pick out all the Sceds, 

ad let the Jelly cover them well. 


2 3 re Abriccchs 


re 

m TAKE Vour Apricocks, ſtone and pare them 
wy 7B and take their weight in double-refin'd Sugar 
beten and ſifted, and put your Apricocks in a S 
ober Cup or Tankard, and cover them over with the 
em dag, and let them ſtand ſo all night; the next 
a Gay put them in a Preſerving-pan, and fer them on 
e gentle fire, and let them {immer a little While; 


then let them boil till they are tender and clear, 
king them off ſometimes to turn and ſcum; 
01 ep them under the Liquor as they are doing, and 
haf rich a ſmall clean Bodkin, or great Needle, job 


suf em ſometimes that the Syrup may penetrate into 
849 M 3 them; 


* 2 — 16 5 


AK E cf the largeſt and beſt Ra ſpberries, and 


he = 


4s it bo oils; hake them often as they e IOW NEAT 
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them; when they are enough take them up, and 


put them in Glaſſes. Boll and ſcum the Syrup, and 
when it is cold put it on your Apricocks. 


Jo preſerve white Pear Plums. 

1TH KE Pear Plums when they are yellow, he- 

fore they are too ripe; give them a ſlitin the | 
Seam, and prick them behind; make your Water 
almoſt ſcalding hot, and put a little Sugar to it to 
ſweeten it, and put in your Plums and cover them 
cloſe ; ſet them on the fire to coddle, and take them 
off ſometimes a little, and ſet them on again: take 
care they do not break; have in readineſs as much 
double-refin'd Sugar boiled to a height as will cover 
them, and when they are coddled pretty tender, 
take them out of that Liquor and put them into 
Four Preferving-pan to your Syrup, which muſt be 
but Blood warm when your Plums go in. Let them | 
boil till they are clear, ſcum them and take them | 
off, and let them ſtand two hours; then ſet them on 
again and boil them, and when they are thoroughly 
preſerved take them up and lay them in Glaſſes; 
boil your Syrup till 'tis thick, and when *tis cel, 
put in your Plums; and a month after, if your | 
Syrup grows thin, you muſt boil 1t again, or make 
a fine ſelly ct Pippins, and put on them. This | 
way you may do the Pimordian Plum, or any 
white Plum, and when they are cold paper them | 
up. | 
To preſerve Damſons whole. 


AK E ſome Damſons, and cut them in pieces, 
and put them in a skillet over the Fire with 
as much Water as will cover them; when they are 
boiled, and the Liquor pretty ſtrong ſtrain it out, 
add for every pound of your whole Daniſons wi] 
ped clean, a pound of 1ingle-refin'd Sugar; put 
the third partof the Sugar in the Liquor, and ſet it 
over the fire, and when it ſimmers, put in your 
Damſons. 
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| nanſons. Let them have one good Boil, and take 
them off for half an hour, covered up cloſe; then 
Et them on again, and let them ſimmer over the 
| fre, often turning them; then take them out and 
pvut them into a Baſon, and ſtrew all the Sugar that 
vas left on them, and pour the hot Liquor over 
| them, and cover them up, and let them ſtand till 
the next day; then boil them up again till they are 
enough; take them up, and put them in Pots; boil 
| the Liquor till it jellies, and pour it on them when 
is almoſt cold, fo paper them up. 


To parch Almonds. 


Ak E a pound of Sugar, make it into a Syrup, 
T and boil it candy-high; then put in three 
quarters of a pound of Jordan Almonds blanched; 
keep them ſtirring all the while till they are dry 
and criſp; then put them in a Box and keep them 
ay. 


To dry Apricechs. 


T2 E to a pound of Apricocks a pound of 
J double-refin'd Sugar; then ſtone them and 
pare them, and put them into cold Water, and 
when they are all ready, put them into a Skillet 
ot hot Water and ſcald them till they are tender 
then drain them very well from the Water, and 
put them into a Silver Baſon, and have in readi- 
nels your Sugar boiled to Sugar again, and pour 
that Sugar over your Apricocks, and cover them 
with a Silver Plate, and let them ſtand all night; 
the next day ſet them over a gentle fire, and let 
them be ſcalding hot, turning them often; you 
muſt do them twice a day, till you ſee them begin 
to candy; them take them out and ſet them in 
your Stove or Glaſſes to dry, heating your Stove 
every day till they are dry. 


M 4 Jo 
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o preſerve green Plums. 
1 E green Plums grown to their full bigneſ, 


but before they begin to ripen; let them be 
carefully gathered with their Stalks and Leaves 
put them into coll Spring- water over a fire, and It 
them boil very gently , when they will peel take 
off ihe Skins; then put the Plums into other cold 
Water, and let them ſtand over a very gentle fire 
till they are ſoft; put two pounds of double: refind 
Sugar to every pound of Plums, and make the Sugar 
with ſome Water into a thick Syrup before the Plums 
are put in: the Stones of the Plums are not to be 
grown to hard, but that you may thruit a pin 
through them: After the {ame manner Go green 
Apricocks. 
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To make Sugar Plates. 


AK E a pound of double-refin'd Sugar beaten 
and ſearced, and blanch and beat fome Almonds 

and mix with it, and beat them together in a Mor- 
tar, with Gum-dragant difivlved in Roſe water, 
till 'tis a Paſte ; roll it out and ſtrew Sugar on the 
Papers or Plate, and bake it after Manchet; gildi 
if you pleaſe, and ſerve Sweetmeats on it. 
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AKE two or three whites of Eggs, and put 
them into a Baſonof Water, and with a ver) 
elean hand latner that as you do Soap; take nothing 
but the Froth, and when your Syrup boils, with 3 
Ladle cover it with it; do this till your Syrup 3 WM 
clear, making ſtill more Froth, and covering the 
Syrup with it; it will make the worſt Sugar 45 
clear as any, and fit topreſerve any Fruit, 


T6 
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To preſerve green Plums. 


E THE Plums that will be greeneſt are the white 
1 Plums that are ripe in Wheat Harveſt, gather 
them about the Middle of Fuly whilſt they are green; 
when gathered, lay them in Water twelve hours; ] 
then ſcald them in two ſeveral Waters, let not the A 
E #r{ be too hot, but the ſecond muſt boil before you 

but the Plums in, and when they begin to ſhri vel, 

peel off the Skin as you do Codlins, keep them 


CD 


— 


Lo — 
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hole, and let a third Water be made hot, and when 
Ei: boils, put in your Plums, and give them two or 
three walms; then take them off the fire and cover 
them cloſe for half a quarter of an hour, till you 
perceive them to look greeniſh and tender; then 
take them out and weigh them with double-refin'd 
Sugar, equal Weight; wet a quarter of a pound of 
your Sugar in four ſpoonfuls ef Water; ſet it on 
the fire, and when it begins to boil, take it off, and 1 
rut in your Plums one by one, and ſtrew the reſt of , 
your Sugar upon them, only ſaving a little to put in | 
with yourPerfume, Muſk or Ambergreaſe, which mult 
be put in a little before they are done: Let them 
[boil ſoftly on a moderate fire half an hour or more 
[till they are green and the Syrup thickiſn; put your 
Flums in a Pot or Glaſſes; let the Syrup have two 
or three walms more and put it to them, when they 
are cold paper them up. 


Fa 


[77 preſerve black Pear Plume, or any 


y black Plum. 

8 | * * | 
a AK E a pound of Plums, give them a little 
15 llit in the Seam; then take ſome of your worſt 
ae Flums, and put them in a Gallipot cloſe covered, 


ad ſet them in a Pot of boiling Water, and as they 
rid Liquor ſtill pour it out. To a pint of this 
Liquor, take a pound and quarter of Sugar; put 
em together, and give them a boil and a {cum, 


ſs | 3 after 
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after which take it oft to cool a little; then take 
your pound of Plums, and as you put them in, give 
every one of them a prick or two with a Needle, .o 
| ſet them again on a ſoft Fire a pretty while; then 
take them off, and let them ſtand tall the next Day 
that they may drink up the Syrup without breaking 
the Skin; the next Day warm them again once cy 
twice, till you ice ihe Syrup grow thick, and the 
Plums look of the right black, ſtill ſcumming them, 
and when they will endure a boil, give them two or 
three walms, and ſcum them well, and put them in 
your Glaſſes. Be ſure you keep ſome of the Syruy 
In a Glaſs, that when your Plums are ſettled and 
cold you may cover them with it. The next Day 
paper them up, and kcep thein for ule. 


To make white Telly of Quinces. 


ARE your Quinces, and cut them in halves; 

then core them and parboil your Quinces; 
when they are ſoft, take them up, and cruſh them 
through a Strainer, but not too hard, only the clear 
Juice. Take the weight of the Juice in fine Sugar; 
boil the Sugar candy-height, aud put in your Juice, 
and let it feald a while, but not boil, and if any 
Froth ariſe, ſcum it off, and when you take it up, 
have ready a white preſerved Quince cut in ſmall 
iges, and lay them in the bottom cf your Glaſſes, 
and pour your Jelly to them, it will candy on the 
top and keep nioiſt on the bottom a long time. 


Zo make clear Cakes of the Jelly o, 

5 any Fri. 5 | | 

T O half a pound of Jelly, take ſix ounces of Sul 
ga 


gar; wet your Sugar with a little Water, and 
boil 1t candy-height ; then put in your Jelly; 1 
it boil very faſt till it Jelly ; then put it into GlalJ 
tes, and when tis dried enough on one ſide, turn if 
into Glaſs Plates. Set them in a Stove to dry 1} 
ſurely 


8 De Compleat Houſewife. 171 
3 ſurely; let your Stove be hot againſt your Cakes be 
© turned. : 


To make clear Cakes of any Fruit. 


Ak E your Goofeberries, or other Fruit, and 
put them in an earthen Pot ſtopt very cloſe, 
and put them in a Kettle of Water, and let them 
boil till they break; then take them out, and run 
mem through a Cloth; take the weight of the Li- 
| quor in Sugar; boil the Sugar candy-height; then 
put in your Juice, and let it ſtand over a few Em- 
ders to dry till "tis thick like Jelly; if you fear it 
will change colour, put in three or four drops of 
ſuice of Lemon; pour it out into clear Cake Glaſ- 
ſes, and dry them with a little Fire. 


1 — — — 9 


To make brown & Ugar. 


| and diſſolve it in Water 


1 till 'tis pretty thick; then take as much dou- 

„ berefin'd Sugar finely ſifted and perfumed as will 

: | make the Gum into a ſtiff Paſte; roll it out like 
WHT [unballs, and ſet it in an Oven exactly heated that 

; it may raiſe them and not boil; for if it boils tis 

J ſpoiled; you may colour ſome of them. 

es, | | 5 

he To make Paſſils. 


AKE doublc-refin'd Sugar beaten and fifted 
as fine as Flour ; perfume it with Muſk and 
Ambergreaſe; then have ready ſtecped ſome Gum- 
aabick in Orange-flower Water, and with that 


5 


gu- nake the Sugar into a ſtiff Paſte; drop into ſome 
and © it three or four drops of Oil of Mint, or Oil of 

et (loves, or Oil of Cinnamon, or what Oil you like, 
1314 and let ſome only have the Perfume; then roll them 


1 iP in your Hand like little Pellets, and ſqueeze 
lei em flat with a Seal, Dry them in the Sun. 


2 
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To fricaly Almonds. =. 


AKE a pound of Fordan Almonds; do not 
| blanch them, or but one half of them; hey 
the white of an Egg very well, and pour it on Your 
Almonds, and wet them all over; then take half ; 
pound of double-refin'd Sugar, and bcil it to Sugar 
again; and put your Almonds in, and {tir then 
till as much Sugar hangs on them as will; then ſet 
them on Plates, and put them into the Oven tg 
dry after Bread is drawn, and let them ſtay in al! 
night. They will keep the Year round if you keep 
them dry, and are a pretty Sweetmicat. 


To make Almond Cakes. 


OIL a pound of double-refin'd Sugar up to 2 
thin Candy; then have 1n readineſs half a 
pound of Almonds blanched, and finely beaten | 
with ſome Role or Orange-flower Water, the Juice 
of one Lemon, the Peels of two grated into the 
Juice, put all theſe together, ſtir them over a get- 
tle fire till all the Sugar is well melted, but be fre 
it does not boil after the Lemon is in; then put it | 
into your clear Cake Slaſſes; Perfume them, and 
when they are a little dry, cut thein into what 
ſhape you pleaſe. 4 


To 110he Orange Cakes. 


NAR E your Oranges very thin, and take off the | 
white Kinds in quarters; boil the white] 
Rinds very tender, and when they are enough, take 
them up, and ſcrape the Black off, and ſqueeze them 
between two Trenchers; beat them in a ſtone Mol- 
tar to a fine Pulp with a little Sugar, pick the Meat 
out of the Oranges from the Skins and Seeds, and] 
mix the Pulp and Meat together, and take the 
weight and half of Spec bail the Sugar to 4 

8 1: candy- 
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gandy-height, and put in the Oranges, ſtir them 


well together, and when ttis cold, drop *em on a 

pye-plate, and ſet them in a Stove, You may per- 
dane them. To the Rinds of ſix Oranges put the 
a Meat of nine Lemons. Cakes are made the ſame ; 
i wa)” only as many Rinds as Meat, and twice the ql 
; weight of Sugar. 9 | 
i + of ö 
. To make March-pane unboiled.  Þ 
n AK E a pound of Almonds, blanch them and | 
beat them in Roſe-water; when they are 1 


| fincly beaten, put to them half a pound of Sugar, 
beat and ſearced, and work it to a Paſte; ſpread 
ſome on Wafers, and dry it in the Oven; when *tis 
cold, have ready the white of an Egg beaten with 
Roſe-water and double-retin'd Sugar. Let it be as 
thick as Butter, then draw your March-pane through 


; it, and put it in the Oven: It will ice in a little 
ine, then keep them for uſe. 
«1 If you have a mind to have your March-pane 
e klage, cut it when 'tis rolled out by a Pewter plate, 
„ WH <ige it about the top like a Tart, and bottom 
e ich Wafer-paper, and ſet it in the Oven, and ice 
Wh #5 aforeſaid; when the Icing rites, take it out 
ad firew coloured Comfits on it, or ſerve Sweet- 
ar WJ ncats om it. 


To preſerve Cherries. 


ICK and ſtone your Cherries, and weigh them 
and take their weight in ſingle-refin d Sugar 
beaten fine, mix three parts of the Sugar with Juice 


he ot bad; 

ne MW Currants, and put it in your Preſerving-pan, and 
ke ae 1t a boil and a ſcum, and then put in your 
= Uherries; let them boil very faſt, now and then 


irewing in ſome of the Sugar that was left till all 
s in, ſcum it well, and when they are enough, 
wich you may know by trying ſome in a 
boon, and when it jellies take it oft; and fill your' 
Gblaſſes, and when they are cold, paper them * 
15 
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To preſerve Currants in Jelly. 


T* E your Currants and ſtrip them, and put 
them in an earthen Pot; tie them cloſe down 
and ſet them in a kettle of boiling Water, and let 
them ſtand three hours, keeping the Water bol. 
ing; then take a clean flaxen Cloth, and ſtrain oy: 
the Juice, and when it has ſettled, take a pound 
of double-refin d Sugar, beaten and ſifted, and Put 
to a Pint of the clear Juice: Have in readineſ 
ſome whole Currants ſtoned, and when the Juice 
boils, put in your Currants, and boil them till your 
Syrup Jellies, which you may know by taking uy 
ſome in a Spoon; then put in your Glaſſes. This 
way make Jelly of Currants, only leaving out the 
whole Currants ; when it is cold, paper them up, 


To preſerve Barberries. 


AKE the largeſt Barberries you can get, and 
| ſtone them, and to every pound of Barber— 
ries take three pounds of Sugar, and boil it till 
*tis candy-high ; then put 1a the Barberrics, and 
let them boil till the Sugar boils over them all; 
then take them oft, ſcum them, and ſet them on 
again, and give thei another boil, and put then 
in an earthen Pan, cover them with Paper, and ſet 
them by till the next day; then put them in 
Pots, and pour the Syrup over them; cover them 
with Paper, and keep them in a Stove. If the 
Syrup grows thin, you may make a little Jelly } 
of Pippins, and put them in when *tis ready, 
and give them one walm, and pour them again 
into Glaſſes. 


To preſerve whole Pippins. 
AKE Kent: Pippins, or Apple-Johns, parc} 


them, and flice them into fair Water; ſet 
UT = meal 


dem on a clear fire, and when they are boiled to 
mah, let the Liquor run through a Hair Steve. 
E Boil as many Apples thus, till you have the quan- 
tity of Liquor you would have. Jo a pint of this 
Liquor you muſt have a pound of double-refin'd 
| Sugar in great Lumps; wet the Lumps of Sugar 
with the Pippin Liquor, and ſet it over a gentle 
| fire, and let it boil, and ſcum it well, and while you 
are making the Jelly, you muſt have your whole 
| Pippins boiling at the fame time; they muſt be 
the faireſt and beſt Pippins you can get; ſcoop out 
the Cores, and pare them neatly, and put them in- 
to fair Water as you do them. You muſt like- 
| wiſe make a Syrup ready to put them in- 
to the quantity as you think will boil them in 
| clear; you muſt make that Syrup with double-re- 
| find Sugar and Water: tie up your whole Pippins 
in a piece of fine Mullin ſeverally, and when your 
| Sugar and Water boils put them in; let them boil 
| very faſt ; ſo faſt that the Syrup always boils over 
| them; ſometimes take them off, and then ſet them 
on again, and let them boil till they are clear and 
tender; then take off the Tiffney or Muſlin they 
were tied up in, and put them into Glaſſes that will 
hold but one in a Glaſs; then fee if your Jelly of 
| Apple-Johns be boiled to Jelly enough; if it be, 
(queeze in the Juice of two Lemons, and put 
| Muik and Ambergreaſe in a Rag, and let it have 
a boil; then ſtrain it through a Jelly-bag into the 
Claſſes your Pippins were in: You muſt be ſure to 
drain your Pippins well from the Syrup they were 
boiled in; before you put them in your Glaſſes, 
you may, if you pleaſe, boil Lemon-peel in lit- 
tle pieces in Water till they are tender, and then 
boil them in the Syrup your Pippins were boiled 
in; then take them out, and lay them about the 
Uppins before the Jelly is put in; when they are 
Old, paper them up. 8 


To 
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To make Pippin Felly. 
AKE fifteen Pippins, pared, cored and Nliced 
and put them into a pint and half of Wat, 
and let them boil till they are tender ; then put 
them in a Strainer, and let the thin run from them 
as much as it will; and to a pint of Liquor, take; 
pound of double-refin'd Sugar, wet your Sugar, and 
boil it to Sugar again; then cut ſome Chips of can. 
died Orange or Lemon-peel, and cut it as fine z 
Threads, and put it into your Sugar, and then 
your Liquor, and let it boil till *tis a Jelly, which 
will be quickly; you may perfume it with Amber 
greaſe if you pleaſe; pour the Jelly into ſhalloy 
Glaſſes: When tis cold, paper it up, and keep i 
in your Stove. 
F To candy Angelica. 
TAKE Angelica that is young, and cut it in ft 
1 Lengths, and boil it till it is pretty tender, 
keeping it cloſe covered; then take it up and pe 
off all the Strings; then put it in again, and let 
it ſimmer and ſcald till *tis very green; then take 
it up and dry it in a Cloth, and weigh it, and to 
every pound of Angelica take a pound of double. 
refin d Sugar beaten and ſifted; put your Angelica 
in an earthen Pan, and ſtrew the Sugar over it, and 
let it ſtand two Days; then boil it till it looks very 
clear, put it in a Colandar to drain the Syrup from 
it, and take a little double-reftin'd Sugar and boil it 
to Sugar again; then throw in your Angelica, and 
take it out in a little time, and put it on glals 
Plates. It will dry in your Stove, or in an Oven 
after Pyes are drawn. 


To make Jelly of white Currants. 
T* E your largeſt Currants, and ſtrip them 


into a Baſon, and bruiſe and ſtrain them, and 
SY | : — — * . to 
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Y to every Pint of Juice a pound of double-refin'd 
Sugar! juſt wet your Sugar with a little fair Wa- 
A ter, and ſet it on a flow Fire till it melts; then 
make it boil, and at the ſame time let your Juice 
boil in another thing; ſcum them both very well, 


9 YH | © 24 * 
t and when they have boiled a pretty While, take off 
WE jour Sugar and ſtrain the Juice into it through a 
WE j\uſlin; then ſet it on the Fire, and let it boil, and 

| ikyou pleaſe, you may {ſtone ſome white Currants 


and put them in, and let them boil till they are 
dear; have a care you do not boil them too high; 


let them ſtand a while, then put them in Glaſies. 

WW if you would make clear Cakes of white Currants, 
bil the Juice juſt as this is; but this obſerve, that 
ven you put your Juice and Sugar together, they 


muſt ſtand but ſo long on the Fire, till they are 
warm and well mixed; they muſt not boil to- 
gether; and when tis cold put it in flat Glaſſes, 
and into your Stove to dry them; turn them 


't often. 

„ To make white Marmalade. 

0 ̃ . | 

et AKE your Quinces and ſcald them, and pare 
e 1 them, and ſcrape the Pulp clean from the Cores, 


and to every pound of Pnlp put a pound of double- 
refin d Sugar; put a little Water to your Sugar to 
cltolve it, and boil it candy-high; then put in the 
(Quince Pulp, and ſet it on the Fire till it comes to 
a Body; let it boil very faſt, when 'tis enough put 
It in Gallipots. 5 | 


lit | | 
- To make red Quince Marmalade. 
"ell 


D ARE, core, and quarter your Quinces, then 

weigh them, and to a pound cf Quince allow 
i pound of 1ingle-refin'd Sugar beaten ſmall; and 
) every pound of Quince a pint of Liquor; make 
W'our Liquor thus: Put your parings and cores, and 
iree or four Quinces cut in pieces, into a large 
wllet, with Water proportionable to the ne 

"Nw 0 8 
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of Quinces you do; cover it, and ſet it over th 
fire; and let it boil two or three hours, then Put i 
a quart of Barberries, and let them boil an * 
and ſtrain all out; then put your Quince, and 1; 
quor, and a quarter of your Sugar, into a Skillet x 
large Preſerving-pan, and let them boil together 
over a gentle fire, cover it cloſe, and take care it 
does not burn; ſtrew in the reſt of your Sugar þ 
degrees, and ſtir it often from the Bottom, but d 
not break the Quince till 'tis near enough; they 
break it in lumps as {mall as you like it; when i 
of a good Colour and very tender, try ſome in: 
Spoon, if it jellies 'tis enough; then take it of, 
and put it in Galli pots; when tis cold, paper it u, 


To make Marmalade of Cherries. 


AK E four pounds of Cherries, ſtone them, and] 

put them in a Preſerving-Pan, with a quart 

of Juice of Currants ; ſet them on a Charcoal fire, 
and let the fire dry away molt of the Juice; breal 
or maſh them, and boil three pounds of Sugar car-| 
dy-high, and put the Cherrrcs to it, and ſet it on 
the fire again, and boil it till it comes to a Body; 
Jo put it in Glaſles, and when *tis cold paper it up 


To make a Paſte of green Pippins. 


AK E Pippins and ſcald them, and peel then 

till they are green; when you have peeled 
them, have freſh warm Water ready to put then 
into, and cover them cloſe, and keep them wail 
till they are very green; then take the Pulp d 
them, but none of the Core, and beat it in a Mo 
tar, and paſs it through a Colander ; and to 
pound of the Pulp put a pound and one ounce © 
double-refin'd Sugar; boil your Sugar till it Wi 
ball between your Fingers; put in your Pulp, 4 
take it off the fire to mix it well together; ſet 
on the fire again, and boil it till *tis enough; Wh! 


1 7 on 
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ou may know by dropping a little on a Plate, 


4 a then put it in what Form you pleaſe: Duſt it 


8 E ith Sugar, and ſet it in the Stove to dry; turn it, 
„and duſt the other ſide. 

or 

x To make white Quince Paſte. 

Ys CALD the Quinces tender to the Core, and pare 
o them, and ſcrape the Pulp clean from the Core, 
« WT þcat it in a Mortar, and pulp it through a Colan- 
tis der; take to a pound of Fulp a pound and two 
13 WS ounces of Sugar, boil the Sugar till 'tis candy high; 
of then put in your Pulp, ſtir it about conſtanily till 
ur, vou fee it come clear from the bottom of the Pre- 


| {crving-pan; then take it off, and lay it on Plates 
pretty thin: You may cut it in what Shape you 
| pleaſe, or make Quince Chips of it; you muſt duſt 


nd it with Sugar when you put it into the Stove, and 
lt turn it on Papers in a Steve, and duſt the other 
irc ſide; when they are dry, put them in Boxes with 
ea Papers between. You may make red quince Paſte 
au- the fame way as this, only colour the Quince with 
00 Cochineel. | 
d Op 

9 To dry Pears or Apples. 


TAKE poppering Pears, and thruſt a piked Stick 
into the Head of them beyond the Core, then 


gem ald them, but not too tender; then pare them the 
lc dong way; put them in Water, and take the 
hcl weight of them in Sugar, and clarify it with Wa- 
var ter, a pint of Water to a pound of Sugar, itrain 
1p ol tie Syrup, and put in the Pears; ſet them on the 
Mo tre, and boil them pretty faſt for half an hour; 


cover them with Paper, and fet them by till the 


ce next day; then boil them again, and ſet them by 
t wi el the next day; then take them out of the Sy- 
„ al up, and boil it till "tis thick and ropy; then put 


tne Pears in your Preſerving- pan, and put the Sy- 
u to them, and if it will not cover them, add ſome 
3 : Naz © Sugar 
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Sugar to them, ſet them over the fire and let them 
boil up; then cover them with Paper, and ſet em 
in a Stove twenty four hours; then take 'em out. 
and lay them on Sieves to dry; then lay them on 
Plates, and duſt them with Sugar, and ſet them in- 
to your Stove to dry; and when one ſide is dry, 
lay them on Papers, and turn them, and duſt the 
other ſide with Sugar; ſqueeze the Pears flat b 
degrees; if tis Apples ſqueeze the Eye to the Stalk, 
When they are quite dry put them in Boxes with 
Papers between. 


To ary Pears or Pppins without Sugar. 


AKE your Pears or Apples and wipe them 

L clean, and take a Bodkin and run it in at the 
Head, and out at the Stalk, and put them in a flat 
earthen Pot, and bake them, but not too much; 
vou muſt put a quart of ſtrong new Ale to halt a 

peck of Pears, tie white Papers over the Pot, that 
they may not be ſcorched in baking, and when 
they are baked let them ſtand to be cold; and take 
them out to drain, ſqueeze the Pears flat, and the 
Apples the Eye to the Stalk, and lay them on Wi 
Sieves with wide holes to dry, either in a Stove, | 


— 


or an Oven that is not too hot, | 


To candy any fort of Flower. 


1 AKE your Flowers, and pick them from the | 
1 white part; then take fine Sugar and boil it . 
candy-high; boil as much as you think will receive 
the quantity of Flowers you do; then put in the 
Flowers, and ftir them about till you perceive the | 
Sugar to candy well about them; then take them 
off from the fire, and keep them ſtirring till they | 
are cold in the Pan you candied them in; then lit] 
the looſe Sugar from them; and keep them in Boxes 
—_— . 
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1 To candy Orange Flowers. 

I AKE half a pound of double-refin'd Sugar 
1 | finely beaten, wet it with Orange-flower 
Pater, then boil it candy-high, then put in a 
E handful of Orange-flowers, keeping it ſtirring, 
hut let it not boil, and when the Sugar candies 
about them, take it off the fire, drop it on a Plate, 
and ſet it by till 'tis cold. 


J make Syrup of any Flower. 


| FLIP your Flowers, and take their weight in 
EY , Sugar; then take a high Gallipot, and put a 
| row of Flowers, and a ſtrowing of Sugar, till the 
Pot is full; then put in two or three ſpoonfuls of 
the ſame Syrup or ſtill'd Water; tie a Cloth on the 
top of the Pot, and put a Tile on that, and ſat your 
| Gallipot in a kettle of Water over a gentle fire, and 
let it infuſe till the ſtrength is out of the Flowers, 
I which will be in four or five hours; then ſtrain it 
| thro' a Flanngl, and when *tis cold bottle it up. 


To candy any ſort of Fruit. 


A you have preſerved your Fruit, dip 
| them ſuddenly into warm Water to take off 
the Syrup; then ſift on them double-refin'd Sugar 
till they look white; then ſet them on a Sieve in a 
warm Oven, taking them out to turn two or three 
limes; let them not be cold till they be dry, and 
ey will look clear as Diamonds. So keep them 


y. 
Another way to preſerve Oranges. 
T* K E right Sevil Oranges, the thickeſt rinded 
you can get, lay them in Water, changing 
Ine Water twice a- day for two days; then rub em 
yell with Salt, and waſh them well afterwards, and 
5 N 3 put 
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put them in Water, changing the Water twice 9. 
day for two days more; then put them in a large 
Pot of Water to boil, having another Pot of boiling 
Water ready to throw them into, as the other grows 
bitter; change them often till they are tender; they 
take them up in a Linnen Cloth, and a Woollen 
over it to keep them hot; take out one at a time. 
and makes a little hole at the top, and pick out the 
Seeds, Lut do not break the Meat; pare them as thin 
as you can with a ſharp Penknife; take to a poud 
of Orangcs before they are opened, a pound of dor- 
ple-refin'd Sugar, and a pint of fair Water; boil it 
and ſcum it, and let it be ready when you pare 
them to throw them into, and when they are. all 
pared, ſet them on the fire, cover them cloſe, and 
keep them boiling as faſt as they can boil, till the 

look clear; then take them up into a deep Gallipct 
with the holes upward, fill them with Syrup, and 
when they are almoſt cold, pour the reſt of the Sy- 
rup over them; let them ſtand a Fortnight or three 
Weeks in that Syrup; then make a Jelly of Piy- 
pins, and when *tis almoſt ready, take your | 
Oranges out of the Gallipot, and pour all the 5. 
rup out of them, and put them into the Jelly, and 
let them have a boil or two, then put them in your 
Glaſſes, and when they are near cold, fill em with 

Jelly, the next day paper them. 
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To preſerve Gooſeberries in Hops. 


AE E the largeſt Dutch Gooſcberries, and wich 
J a Knife cut them a-crofs at the Head and bal 
way down, and with a Bodkin put out the Sed 
clean, and do not break them; then take fine long 
Thorns, ſcrape them, and then put on your Goole] 
berries, putting the Leaf of the one to the Cut ch 
the other, and ſ till your Thorn is full; and whe 
they arc full, put them into a new Pipkin with 1 
cl: ſe cover. and cover them with Water, and let ei 


3 


ſand ſcalding till they are green; then take the! 


* 


ung 
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up. and lay them upon a Sieve to drain from the 
Vater; be ſure they do not boil in the greening, 
por if they have but one walm they are ſpoiled, and 
E while they are mo—_ make a "Syrup for them. 
| Take whole green Gooſeberries, and boil them in 
pater till they all break, then ſtrain the Water thro? 
E 2 Sieve, and weigh your Hops, and to a pound of 


Hops put a pound and half of double-refin'd Sugar, 


— 7 


— 1 NS — m 


3 


put the Sugar and Hops into the Liquor, and boil 


nen open till they are clear aud green; then take 


them up and lay them upon Pye-plates, and boil 
E your Syrup longer; lay your Hops in a pretty deep 


* 


E Gallipot, and when the Syrup is cold, pour it on 
them; cover them with Paper, and keep them in a 


To preſerve Gooſeberries whole, without 
1 ſtoning. 


| AK E the largeſt preſerving Gooſeberries and 
ö pick off the black Eye, but not the Stalk; 


. . then ſet them over the fire in a pot of Water to 
„ald, cover them very cleſe, and let them feald, 


but not boil or break; and when they are tender, 
| take them up into cold Water; then take a pound 
| and half of double-refin'd Sugar to a pound of Gooſe- 
| berries, clarify the Sugar with Water, a pint to a 
| pound of Sugar, and when the Syrup is cold, put 
| your Gooſeberries ſingle into your Preſerving- pan, 

and put the Syrup to them, and ſet them on a gen- 
| tic Hire and let them boil, but not too faſt, leſt they 
break, and when they are boiled, and you perceive 
the Sugar has enter'd them, take them off, cover them 


3 with white Paper, and ſet them by till the next day; 
ſc then take them out of the Syrup and boil the Syrup 


till it begins to he ropy, ſcum it, and put it to them 
again, and ſet them on a gentle fire, and let them 
preſerve gently, till you perceive the Syrup. will 
rope; then take them off and ſet them by till they 
Te cold, covering them with Paper; then boil ſome 

N N 4 Gooſc- 
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Gooſeberries in fair Water, and when the Liquor 
is ſtrong enough ſtrain it out, let it ſtand to ſettſe. 

and to every pint take a pound of double-refin; 
Sugar and make a jelly of it, and put the Gooſcber. 
ries in Glaſſes, and when they are cold cover then 
with the Jelly ; the next day paper them, wet, and 
then half dry the Paper that goes in the inſide, it 
cloſes down better, and then put on other Paper, 
and put them in your Stove. E 


To make Conſerve of Red-roſes, or am 

other Flowers. 

Ty K E Roſe-buds, and pick them, and cut of 
the white part from the red, and put the re 


Flowers, and ſift them through a Sieve to take out 
the Sceds; then weigh them, and to every poundof 


Flowers take two pound and a half of Loaf-ſugar, | 


beat the Flowers pretty fine in a ſtone Mortar; 
then by degrees put the Sugar to them, and beat it 
very well till *tis well incorporated together; then 
put it into Gallipots, and tie it over with Paper, and 
cover that Leather, and it will keep ſeven Years. 


To flew Apples. 


I to a quart of Water a pound of double. 
refin'd Sugar beaten fine, boil and ſcum it, 
and put into it a pound of the largeſt and cleareſt | 
Pippins, pared, and cut in halves and cored. Let 
them boil, covered with a continual Froth till they 
be as tender and clear as you would have them; then 
put in the Juice of two Lemons, and a little Peel 
cut like Threads, Let them have five or ſix walms 
after the Lemon is in; then put them in the China 
Diſh or Salver you ſerve them in; they ſhould be 


done two hours before uſed. 
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To ary Plumbs or Apricocks. 


ARE your Plumbs or Apricocks and weigh 
them; and to every pound of Fruit allow a 

und of double-refin'd Sugar; then ſcald your 
Plumbs and ſtone them, and take off the ſkins and 
lar your Plumbs on a dry Cloth; then juſt wet 
your Sugar and ſet it over the fire, and keep it 
ſtirring all one way till it boils to Sugar again; take 
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4 
/ preſerving- pan, and lay your Plumbs on it, and 
grew the reſt of the Sugar on the Plumbs, and let 
Fit ſtand till *tis melted; then heat it ſcalding hot 
4 WE twice a day, but let it not boil; and when the Sy- 
it WE cup is very thick, and candies about the Pan, then 
of WE take them out of the Syrup, and lay them on Glaſſes 
u, WE to dry, and keep them continually warm, ſifting a 
r; WF little Sugar over them till they are almoft dry; 
it vet the Stones in the Syrup, and dry them with 
en WT $ugar, and put them in at one end of the Plumb, 
1d WW and when they are thorough dry, keep them in 


Boxes, with Papers between. 


To make Sugar of Roſes. 


E LIP off all the whites from the red Roſe-bucs, 
it, and dry the red in the Sun; and to one ounce 
eſt al that finely powder'd, you muſt have one pound 


ct af Loaf-ſugar ; wet the Sugar in Roſe-water; (but 
ey Wi inthe Seaſon, Juice of Roſes) boil it to a candy- 
cn Wicight; then put in your Powder of Roſes, and the 
cel WW juice of a Lemon; mix it well together; then pour 
ms ton a Pye-plate, and cut it into Lozenges, or 
* hat form you pleaſe. "0 

e : 

To preſerve ſmall Cucumbers green. 


Y AKE ſmall Cucumbers, boil them, but not 
Hy very tender; when you take them out of the 
” Water, 


bat Sugar, and lay ſome in the bottom of your = 


ſtrained. Then take three pounds of Sugar, beaten 
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Water, make a hole thro' every one with a lars 
Needle; then pare and weigh them, and to hh 
Pound allow a pound of Sugar, which make in 2 
Syrup, with a pint of Water to every pound of 8. 
gar, you mult green them before you pur thuun ing, 
the Sugar; then let them boil, keeping them cr. 
covered; then put them by, and for three or fo. 
days boil them a little every day : put into the $4. 
rup the Peel of a freſh Lemon. Then make a fic 
Syrup with double-refin d Sugar; you muſt have 
three quarters of a pound to a found of Cucumbers 
and a quarter of a pint of fair Water, the juice ct 
a Lemon, and a little Ambergreaſc boiled in it; 0 
do them up for uſe; paper them when cold. 


To preſerve Mulberries whole. 


ET ſome Mulberries over the fire in a Skillet, | 
and draw from them a pint of Juice, when tis 


very fine; wet the Sugar with the pint of Juice; 


boil up your Sugar, and ſcum it, and put in tw WWF 


pounds of ripe Mulberries, and let them ſtand inthe 
Syrup till they are thoroughly warm; then ſet then 
on the fire, and let them boil very gently ; do them 
but half enough, ſo put them by in the Syrup til 
next day; then boil them gently again, and when 
the Syrup is pretty thick, and will ſtand in a round 
drop when tis cold, they are enough; ſo put a 

together in a Gallipot for uſe. | 


To make Roſe Drops. 


HE Roſes and Sugar muſt be beat ſeparately] 

into a very fine Powder, and both ſifted ; t 
a pound of Sugar, an ounce of Red-roſes; the 
muſt be mixed together, and then wet with as much 
Juice of Lemon, as will make it into a ſtiff Paſte. 
Set it on a ſlow fire in a ſilver Porringer, and ſtir it 


well; and when *tis ſcalding hot quite thou 
Lang 


N * 
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it off, and drop it on Paper. Set thein near 


de E 2 5 
as re the next day; they'll come off. 
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1 To cantly Flowers. 


E Ather your Flowers when dry; cut off the 


or quantity, take of double-retin'd Sugar, and 
Weit with fair Water, and boil it to a candy height; 
eher at in your Flowers, of what fort you pleaſe, 
„Is rrimroſés, Violets, Cowſlips, or Borage, witha 
: 3 epoon; take them out as quick as you can, with as 


little of the Syrup as may be, and lay them in a 
diſa over a gentle fire, and with a Knife ſpread them, 
bat the Syrup may run from them; then change 
them upon another warm diſh, and when they are 
cry from the Syrup, have ready ſome double-refin'd 


WE Sugar, beaten and ſifted, and ſtrew ſome on your 
1s 


Flowers; than take the Flowers in your Hands, and 


n ub them gently in the hollow of your Hand, and 
© WT that will open the Leaves; a Stander-by ſtrewing 
ro 


more Sugar into your hand as you ſee convenient; 
| {0 do till they are thoroughly open'd and dry; then 
| put your Flowers into a dry Sieve, and ſift all the 
| Sugar clean from them. They muſt be kept in a 
| dry place. Roſemary Flowers muſt be put whole 
into your Syrup. Young Mint Leaves you muſt 
| open with your Fingers; but all Bloſſoms rub with 
| your Hand as directed. 


To make Cakes of Flowers. 
DD OIL double-refin'd Sugar candy-high, and 


4 | then ſtrew in your Flowers, and let them boil 
. W once up; then with your Hand ligh'ly ſtrew in a 
little double-refin'd Sugar, ſifted; and then as quick 
"Ne! s may be, put it into your little Pans, nade of 
: it Card, and pricked full of holes at bottom. You 
5 muſt ſet the Pans on a Pillow, or Cuſhion; when 
* they are cold, take them out. w— 


* 
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To make Wornrwood Cubes. 


AKE one pound of double-refin'd Sugar ſifted. 

1 mix it with the whites of three or four Eges 
well beat; into this drop as much chymical Qjl ee 
Wormwood as you pleaſe. So drop them on Paper. 
you may have ime white, and ſome marble, with 
ſpecks of Colours, with the point of a Pin; keep 
your Colours ſeverally in little Gallipots. For red 
take a dram of Cochineel, a little Cream of Tartar. 
as much of Allum; tye them up ſeverally in little 
bits of fine Cloth, and put them to ſteep in one 
glaſs of Water two or three Hours. When you uſe 
the colour, preſs the Bags in the Water, and mix 
ſome of it with a little of the White of Egg and 
Sugar. Saffron colours yellow); aud muſt be tied in 
a Cloth, as the red, and put in Water, Powder- 
Blue, mix'd with the Saffron-water, makes a Green; 
for Blue, mix ſome dry Powder-blue with ſome 
Water. — 
To candy Orange-Hlowers. 


AKE Orange-flowers, that are {tiff and frefl 
I pick'd, and boil them in a good quantity of 
Spring water in a Preſerving-pan, and when they | 
are tender, take them out and drain them in a Sieve, 
and lay them between two Napkins till they be very 
dry. Take the weight of your Flowers in double- 
refin'd Sugar; if you have a pound, take half a 
pint of Water, and boil with the Sugar till it will | 
ſtand in a drop; then take it off the fire, and when 
tis almoſt cold, put it to the Flowers, which mult | 
be in a ſilver Baſon ; ſhakethem very well together, 
and ſet them in a Stove, or in the Sun; and as they | 
begin to candy, take them out, and put them on 
3 to dry; keeping them turning till they are 
ry. Wh, 


— 
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3 A jine way 70 preſerve Raſpberries. 


E T*AKE the Juice of red and white Raſpberries 
3 and Codlin Jelly ; to a pint and half, two 


's 
und of doable-refin'd Sugar; boil it and ſcum, 
„ ad then put in three quarters of a pound of large 
h WE pick'd Raſpberries ; let them boil very faſt till they 
» MW{cly, and are clear; don't take them off the Fire, 
„hat will make them hard, a quarter of an hour will 
„ oo them when they begin to boil; then put your 
je aſpberries in the Glais firſt, and ſtrain the Seeds 
ge gom the Jelly, and put it to them, and when they 
e begin to cool, ſtir them gently, that they may not 
rallye on the Top of the Glaſs, and when cold, 
day Papers cloſe on them, firſt wet the Papers and 
n Wy them in a Cloth. | 

iy I | 

k To make a flrong Apple Felly. 


ET your Water boil in the Pan you make it 
L in, and when the Apples are par d and quarter'd, 
put them into your boiling Water; let there be no 
more Water than will juſt cover them, and let it 
{boil as faſt as poſſible, and when the Apples are all 
to pieces, put in about a quart of Water more, and 


let it boil half an hour longer, then run it through 


5 Jelly-bag, and uſe it as occaſion for any ſort of 
© Wd 'cctmeat; in the Summer Codlins are beſt, in the 
: inter Golden Runnets or Winter Pippins. 

11 | . 

4 To preſerve Raſpberries whole, 

T, 


1 the full weight of your Raſpberries in 
double-refin'd Sugar, beaten and ſifted; lay 
jour Raſpberries ſingle in the bottom of your Pre- 
Eving-pan, and put all your Sugar over them; ſet 
nem on a Now fire, till there is ſome Syrup in the 
bottom of the Pan; then ſet them on a quick Fire 
ll all the Sugar be thoroughly melted, give them 

| two 
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two or three walms, {cum them, and take themu 
and put them in Glaſſes. 2 


To make Bisket. 
, T AK E the whites of four Eggs, the yolks g 


ten, beat them a quarter of an hour with fy; 
ſpoonfuls of Orange-flower-water ; then add to it 
one pound of Loaf- ſugar beaten and fifted; the 
beat them together an hour longer; then ſtir in hy: 
a pound of dry Flour, and the Peel of a Lemon 
grated off; mix it well together, then butter the 
Pans and fill them, ſearce ſome Sugar over them; 
ou put them into the Oven; when they are riſen 
in the Oven, take them out and lay themon a clean 
Cloth, and when the Oven is pretty cool put then 
in again on Sieves, and let them ſtand till they ar: WG 
dry, and will ſnap in breaking. 


To make Chocolate Almonds. 


AK E a pound of Chocolate finely grated, 
and a pound and half of the beſt Sugar fine 

ly lifted ; then ſoak Gum-dragant in Orange: flower. 
water, and work them into what form you pleaſe. 
The Paſte muſt be ſtiff, dry them in a Stove. 


To make Lemon P uffs. 


AKE a pound and a quarter of double-refin'd 
Sugar beaten and fifted, and grate the Rin 
of two Lemons and mix well with the Sugar; then 
beat the whites of three new-laid Eggs very wel, 
and mix it well with your Sugar and Lemon-pel; 
beat them together an hour and quarter, then mak9 
it up in what form you pleaſe; be quick to ſet then 
- þ 1 Oven, don't take them off the Papels 
till cold. 
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To preſerve Oranges whole. 


= AKE the beſt and largeſt Sevil Oranges, wa- 
L ter them three days, ſhifting them twice a 
WW 17, boiling them in a Copper with a great deal of 
water till they be tender; they muſt be ty'd in a 
+ WE Cloth and kept under Water, the Water muſt boil 
en before you put them in; then take to every pound 
a of Orange a pound and half of double-retin'd Sugar, 
on WE beaten and ſifted ; then have in readineſs Apple- 
be water made of John Apples; take to every pint of 
that Water a pound of Sugar; then take a third part 
n of the Sugar and put to the Water, boil it a while, 
an and {et it by to cool; then cut a little hole in the 
m WE bottom of your Orange, and pick out all the Seeds, 
ir and fill them up with what Sugar is left; prick your 


ranges all over with a Bodkin; then put them 
into your Syrup, boiling them ſo faſt that the Syrup 
may cover them; then put in your Sugar that is 
left. When the Syrup will jelly and the Oranges 


cd, WW {ook clear, they are enough; then glaſs them with 
nc- the holes uppermoſt, and pour the Syrup upon em. 
ets 4 = 

le To make Almond Loaves. 


LANCH your Almonds in hot Water, and 
1) throw them into cold; then take their weight 
in double-refin'd Sugar finely ſearc'd, beat them to- 
gether until they come to a Paſte; then make them 
up into little Loaves; then ice them over with ſome 
white of Egg and Sugar; bake them on Paper: If 
you pleaſe you may throw your Almonds into O- 
lange- flower Water inſtead of cold Water. 


To make Lemon Bisket. 


HY yellow Rinds well beat, with a 
pound of double-refin'd Sugar, and 9 et 
15 dur 
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four Eggs, till come to a Paſte, lay them on . 
fer-paper, ſo bake them on Lins. * 


To make Orange-Chips criſp. 


PA E your Oranges very thin, leaving as li; 
A white on the Peel as poſlible, throw the Ring 
into fair Water as you pare them off; then hqj 
them therein very faſt till they are tender, ſtill $1. 
ling up the Pan with boiling Water as it waſtes z 
way; then make a thin Syrup with part of the h. 
ter they were boil d in, and put the Rinds therein 
and juſt let them boil; then take them off, and le 
them lie in the Syrup three or four days; the 
boil them again till you find the Syrup begins t. 
draw between your Fingers; then take them cf 
from the Fire, and let them drain between a Co. 
5 lander; take out but a few at a time, becauſe il 
1 they cool too faſt, it will be difficult to get the 
4 Syrup from them, which muſt be done by paſſing 
every piece of Peel thro' your Fingers, and laying 
' them ſingle on a Sieve with the Rind uppermeſt: 
The Steves may be ſet in a Stove, or befixe 
the Fire, but in Summer the Sun is hot enough to 
dry them. Three pounds of Sugar will make Sy:vp 

to do the Peels of twenty-hve Oranges. | 


To make Syrup of Orange-peel. 


O every pant of the Mater in which the Orange. 
peels were ſteep'd, put a pound of Sugar, bull 

it, and when it has boil'd a little ſqueeze in ſeme 
Juice of Lemon, and make it more or leſs ſharp to 
our Taſte ; filter the Lemon- juice thro? Cap-Pape!, 
as it boils ſcum it clear; and when boiled enough 
to keep, take it off the Fire, and when cold bottle | 
it. When your Orange-peels are dried on one fide, 
turn the other, and ſo do till they are criſp ; bruih 
the Sugar from them, then take a Cloth dipp'd in 
warm Water, and wipe off all that remains of Su- 


gar 


Ly 


1 . 
Ez 40410 
42 7 


2M 
=. 
_ 
28 2 
= 
= 
= 


3 


The Compleat Houſewife. 193 
ar on the Rind ide; then lay them on the Sieve 
and in an hour they will be dry enough to 


put into Jour Boxes to keep. 
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To make Orange Marmalade. 


A 


2 


5 


take them out, dry them in a Cloth, take our all 


— 


ge-meat 


- a 


To make Or auge Cakes. 


: $ UT your Oranges, pick out all your Meat and 
FA 1 [nice free from the Strings and Seeds, and ſet 
lit by; then boil it and ſhift the Water till your 
Feels are tender, dry them in a Cloth and mince 
[them ſmall, and put them to the Juice; to a pound 
0! that weigh a pound and half of double-refin'd 
Sugar; dip your Lumps of Sugar in Water and 
boil it to a Candy height; take it off the Fire and 
Put in your Juice and Peel, ſtir it well, and when 
tis almoſt cold put it in a Baſon and ſet it in a 
dove; then lay it thin on carthen Plates to dry, 
and as it candies faſhion it with your Knife; and as 
lacy dry lay them on Glaſs; when your Plate is 
empty, put more out of your Baſon, 


O 2 19 
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To make Lemon Cakes. 


{i TE off the yellow Rind of your Lemon. 
and ſqueeze your Juice to that Peel; tak. 
two Apples to every Lemon, pare and core then 
and boil them clear, then put them to your Lenion: 
to a pound of this put two pound of double-refin' 
Sugar, then order 1t as the Orange. 


To candy Orange-flowers. 


AK E Orange-fiowers that are ſtiff and freſh. 
|| boil them in a good quantity of Spring- watel 
in a Preſerving-pan, and when they are tender take | 
them up, and drain them thro' a Sieve, and dry | 
them between Napkins very dry ; take the Weight 
in double-retin'd Sugar, and to a pound put halt x 
pint of Water, boil it till it ſtands in a thick Drop, 
and when *tis almoſt cold put it to your Flowers | 
in a Silver or Cha Baſon; ſhake them well tage- 
ther, and ſet them in a Stove, or Sun, and when 
they begin to candy take them out, and lay them | 
on Glaſſes to dry; ſift Sugar on them, and tum 
them every day till they are criſp. 1 


To make clear Candy. 


AKE fix ounces of Water and four ounces of 
fine Sugar ſearc'd, ſet it on a flow Fire to 
melt without ſtirring, let it boil till it comes to a 
ſtrong Candy; then have ready your Peel or Fruit 
ſcalded hot in the Syrup they were kept in, drain 
them very well from it, and put them into your $ 

Candy, which you muſt rub on the fides of your | 
Baſon with the back of your Spoon till you ſee the 
Candy pretty white; take out the Fruit with a 
Fork, touch it not with your Fingers: if right, 
the Candy will ſhine on your Fruit, and 7 my 

8 | | three 
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three or four hours in an indifferent hot Stove: 
Lay your Fruit on Sieves. 


To keep Fruit in Syrup to candy. 


F you candy Orange or Lemon: peels, you muſt 
firſt rub them with Salt; then cut in what 
Faſhion you pleaſe, and keep them in Water two 
lays; then boil them tender, ſhifting the Water 
ou boil them in two or three times; you muſt 
have a Syrup ready, a pint of Water to a pound 
of Sugar, ſcald your Peels in it till they look clear. 
Fruit is done the ſame way, but not boil'd till you 
put them in your Syrup; you mult heat your Sy- 

| rup once a Week, taking out your Fruit, and put 
| them in again while the Syrup is hot; they wall 
keep all the Lear. 


20 dry Apricocks like Prunello's. 


HAK E a pound of Apricocks, being cut in 
T halves or quarters, let them boil till they be 
very tender in a thin Syrup; let them ſtand a day 
or two in the Stove; then take them out of the 
| Syrup, and lay them drying till they be as dry as 
Prunello's, then box them: You may make your 
Syrup red with the Juice of red Plums; if you 


pleaſe you may pare them. 


To preſerve green Cucumbers. 


AKE Gerkins, rub them clean, then green 
1 them in hot Water; then take their Weight 
in double-refin'd Sugar, boil it to a thick Syrup 
with a quarter of a pint of Spring-water to every 
pound of Sugar ; then put in your Cucumbers and 
ſet them over the Fire, but not to boil faſt; ſo do 
two or three days. The laſt day boil them till they 


Ire tender and clear, ſo glaſs them up. 
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3 75 rake Hear Cakes of Gooſeberries, 


AKE your white Dutch Gooſeberries when 
they are thorough ripe, break them with 

your Fingers and {queeze out all the Pulp into 2 
Ane piece of Cambrick or thick Mullin to run thro 
clear; then weigh the Juice and Sugar one againſt 
the other ; then boil the Juice a little while, then 
but in your Sugar and let it diſſolve, but not boil: 
eum it and put it into Glaſſes, and ſtove it in 1 
warm Stove, 5 


Another way to make Orange Marmalade. 


ASP your Oranges, cut out all the Meat, boil | 

the Kinds very tender, and cut them very 
fine; then take three pound of double-refin'd Su- 
gar, and a pint of Water, boil and ſcum it, and 
then put in a pound of Rind; boil it very faſt till 
the Sugar 1s very thick, then put in the Meat of | 
your Oranges, the Seeds and Skins being pick'd out, | 
and a Pint of very ſtrong Pippin Jelly; boil all to- 
gether very faſt half an hour, then put it in flat 
Pots or Glaſſes: When *tis cold paper it up. 


To preſerve Cherries. 


ATHER your Cherries of a bright red, not | 
too ripe; weigh them, and to every pound 
of Chrrries put three quarters of a pound of doublc- | 
refin'd Sugar beaten fine; ſtone them, and firew of: 
ſome Sugar on them, as you ſtone them; to keep 
their Colour, wet your Sugar with fair Water near 
half a pint, and boil and ſcum it, then put in three 
{mal! Spoonfuls of the Juice of Currants, that was 
infuſed with a little Water; give it another bollf 
and ſcum, and put in your Cherries; boil them till 
they are tender, then pour them into a China Baton, 
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-ver them with Paper and ſet them by twenty four 
hours, then put them in your Preſerving- pan, aud 


boil them till they look clear; put them in your _ 
| Glaſs clear from the Syrup and put the Syrup om 
them ſtrain d through Mullin. * 


To preſerve Green Apricocks. 


7] FEFORE the Stones are hard, wet them 
and lay them in a courſe Cloth, and put 


b them two or three handfulls of Salt, and rub them 
till the Roughneſs is off, then put them in ſcalding 
Hater, and ſet them over the Fire till almoſt boil'd, 
then ſet them oir till almoſt cold; do this two or 
three times; after this let them be cloſe cover'd, 
and when they look to be green, let them boil till 
they begin to be tender; weigh them and take 
| their Weight in double-refin'd Sugar, to a pound 
ol gar half a pint of Water; make the Syrup, and 
| when almoſt cold, put in your Apricocks, boil 
| them well till clear, warm the Syrup two or three 
| times till thick, or put them in cold Jelly, or dry 
them as you ule them. | 


To preſerve Avricochks that are ripe. 


(- ATHER your Apricocks about half ripe, 


I before they look too yellow; weigh them, 
and to every pound put three quarters of a pound 
of treble-retin'd Sugar fincly beaten and ſifted, then 
pare *em and cut em in the parting of the Apri- 
cock to take out the Stone; then make a fine Syrup 
of the Sugar, keeping a little out to ſtre on them 
yhilſt they are boiling; and after they are boiled 
alittle, take *em out of the Pan and put'em in a 
baſon, and cover them cloſe with Paper, and let 
them ſtand twenty-four hours; be careful not to 


break them in taking them out : The next Day 
boilthem up for good, put 'em in your Glaſſes with 
care, ſtrain your Syrup over them thro' Muſlin. 


O 3 To 
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To Candy Orange Chips. 


ARE your Oranges and ſoak the Peelings in 
P Water two Days, and ſhift the Water twice; 
but if you love them bitter ſoak them not: Tie 
our Peels up in a Cloth, and when your Water 
boils, put them in, and let them boil till they are 
tender; then take what double-refin'd Sugar will 
do, and break it ſmall and wet it with a little Wa. 
ter, and let it boil till *tis near Candy-high, then 
cut your Peels of what length you pleaſe, and put 
em into the Syrup ; ſet *em on the Fire and let em 
heat well thro', then let them ſtand a while, heat 
them twice a Day, but not boil : Let them be 6 
done till they begin to candy, then take them out 
and put them on Plates to dry, and when they are 
dry, keep them near the Fire. | 


To candy Orange-Hlowers. 


IRST pick your Crange-flowers, and boil | 

them quick in fair Water till they are very 
tender; then drain them thro' a Hair- ſieve very 
clean from the Water; to a pound of the beſt double 
refin d Sugar, take half a pint of fair Water, and as 
much Orange-flower-water, and boil it up toa | 
thick Syrup; then put it out into broad flat Glai- | 
ſes, and let the Syrup ſtand in the Glaſſes about an 
inch thick; when *tis near cold, drop in your Flow- | 
ers, as many as you think convenient, and ſet your 
Glaſſes in a Stove with a moderate heat, for the 
{ſlower they candy, the finer the Rock will be. 
When you ſee it is well candied top and bottom, WF cou 
and that it gliſſens, break the Candy at top in 45} 
great Flakes as you can, and lay the biggeſt Piece 
at the bottom on Slaſs-plates, and pick out the reſt, l 
and pile it up with the Flowers to what ſize you? 
pleaſe ; after that it will preſently be dry in in 
a Stove. ; 1 3 
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To feald Fruit for preſent Uſe. 


UT your Fruit into boiling Water, as much 
Pas will almoſt cover them, ſet them over a 
ow Fire, Keep it in a ſcald till tender, turning 
the Fruit where the Water does not cover; when 
tender, lay a Paper cloſe on it, let it ſtand till cold; 
t a pound of Fruit, put half a pound of Sugar; 
let it boil, but not faſt, till it looks clear; all 
pruit done whole but Pippins, and they in halves, 
with Orange or Lemon Peel and Juice of Lemon; 
cut your Peel very thin, like Threads, and ſtrew 
them on your Pippins. 


To make Marmalade of Apricocks. 


ATHER your Apricocks Juſt turn'd from the 
AT green ofa very pale yellow, pare them thin 
| and weigh them, three quarters of a pound of 
| double-refin'd Sugar to a pound of Apricocks; 
| then cut them in halves, take out the Stones and 
ice them thin; beat your Sugar and put it in your 
Preſerving-pan with your flicd Apricocks, and 
three or four Spoonfuls of Water boil and ſcum 


\ 


| them, and when they are tender put them in 
Clalles. 


Jo make @ Gooſeberry Gam. 


ATHER your Gocſeberries full ripe, but 
green; top and tail them, and weigh them; 
2 pound of Fruit to three quarters of a pound of 
double-refin'd Sugar, and half a pint of Water 
boil them till clear and tender, then put it in Pets. 


. To keep Orange- flowers in Syrup. 


T) I CK off the Leaves and throw them in Water 


? boiling on the Fire, and ſqueeze into it the 


O4 Juice 
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Juice of two or three Lemons z let them boi] half: 
quarter of an hour, and then throw them into cold 
Water, then drain em and lay em on Cloths t. 
drain well, then beat and ſift ſome double- ref 
Sugar; lay ſome on the bottom of a Gallypot, and 
then a Layer ct Flowers, and then more Sugar till 
all is in; when the Sugar melts, put in more til 
there is a pretty deal cf Syrup; fo paper them wp 
for ule. You may put them in Jelly, or what yon 


P cale, 


— 


To make white Qtince Marmalad: 


CAL D your Quinces tender, take off the Skin 

aud pulp them from the Core very fine, and 
to every pound of Quince have a pound and bal 
of doubſc-refin'd Sugar in Lumps, and half a pint 
of Water, dip your Sugar in the Water and boil 
| and ſcum it till tis a thick Syrup: then put in 
Four Quince, boil and ſcum it on a quick Fue a 
quarter of an hour, ſo put it in your Pots. 


. 3 l „ 
To make red Duince Marmalade. 


ARE and core a pound of Quince, beat the | 
Parings and Cores and ſome of your worlt i 
Quinces, and ſtrain out the Jnice; and to every 


pound of Quince take ten or twelve ſpoonfuls of 
that Juice, and three quarters of a pound of Loat- 
ſugar, put all into your Preſerving-pan, cover it e 
cloſe and let it ftew over a gentle Fire two hours; .. 
when tis of an Orange-red, uncover and boil it up - 
as faſt as you can: when of a good Colour, break | % 
It as you like it, give it a boil and pot it up. 0 

5 - 1 bre 

| to make Syrup of Marſh mallows. 


'T AKE Marſhmallow Roots, four ounces, Grais-| 
X KRoots, Aſparagus-Roots, Liguorifh, ſtoned | 
 Razfins, of cach half an ounce, the tops of Marſh-} 
= 3 - mallows, 


. — CCS a en te? 


ma 
tan, . FEET 
Wl, red Sifers one ounce; the four greater and 


Hur leſſer cold Seeds of each three Prachms: bruiſe 
u theſe and boil them in three Quarts of Water 
n it comes to two; then put to it four pound of 
I white Sugar till it comes to a Syrup; Put to Ver) 
Sint the white of an Egg to clarify it. 
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lows, Pellitory, Pimpernel, Saxafrage, Plan- 
Maiden-hair white and black, of each a hand- 


3 
* 


To make Syrup of S2jjr07. 


AKE a pint of the beſt Canary, and as much 


Balm-water, and half an ounce of Erngli/h 


CE Saffron, open and pull the Saffron very well, and 


1 put 1t into the Liquor to infuſe; let it ſtand cloſe 
[covered (ſo as to be hot, but not boil) twelve hours, 


then ſtrain it out as hot as you can, and add to it 


three pound of double-refin'd Sugar; boil it till it is 
well incorporated, and when *tis cold bottle it, and 


ae one ſpoonful in a little Sack or ſinall Cordial, 


as Occaſion ſerves. 


A Syrup for a Gough or Aſthma. 
AKE of Hyſſop and Pennyroyal Water of 
1 each a quarter of a pint, ſlice into it a finall 
ick of Liguoriſh and a few Raiſins of the Sun 
[toned ; let it ſimmer together a quarter of an hour, 
and then make it into a Syrup with brown Sugar- 
caudy, boil it a little, and then put in four or five 
poonfuls of Snail- water; give it a walm, and when 
{s cold bottle it: take one ſpoonful Morning and 


[\ight, with three Drops of Balſam of Sulphur in 


it; You may take a little of the Syrup without the 
Drops once or twice a Day. If the Party is Mort- 


lreath'd, a Bliſter is very good. 
To make Syrup of Balſam for a Cough. 


AKE one ounce of Balſam of Tolu, and put 
4A. to it a quart of Spring-water; let them boil = 
to- 
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together two hours, then put in a pound of wh; 
Sugar-candy finely beaten, and let it boi! half a 

hour longer; take out the Balſam, and ſtrain Fry 
Syrup through a Flannel-bag twice; when 'tis cc 
put it in a Bottle. This Syrup 1s excellent for: 
Cough; take a ſpoonful of it as you lie down 1 
your Bed, and a little at any time. When you 
Cough troubles you, you may add to it two ounce; 
of Syrup of red Poppies, and as much of Raſpber. 


ry Syrup. ü 
A Syrup for a Cough. 


AK E a handful of Oak-Lungs, a handful gf 

1 Hench Moſs, a handful of Maiden-hair; boi 
all theſe in three pints of Spring-water till it come 
to a quart; then {tram it out and put to it ſix pen- 
nyworthy of Saffron ty'd up in a Rag, and two 
pound of brown Sugar-candy ; boil it up to a Sy- 
rup, and when *tis cold bottle it: Take a ſpoonful 
of it as often as your Cough troubles you. 


For a Cough. 


AKE three quarts of Spring-water and put 

it in a large Pipkin, with a Calf's-foot, and 
four ſpoonfuls of Barley, and a handful of dry 
Poppies; boil it together till one quart be conſu- 
med, then ſtrain it out and add a little Cinamon | 
and a pint of Milk, and ſweeten it to your Talte | 
with Loaf- ſugar: warm it a little and drink halia 
pint as often as you pleaſe. 


To make Conſerve of Hips. 


(; ATHER the Hips before they grow ſoft, cut 

off the Heads and Stalks, flit them in halves 
and take out all the Seed and white that is in them} 
very clean; then put them in an earthen Pan, and 
ſtir them every Day, elſe they will grow mould); 
let them ſtand till they are ſoft enough to rub 

. through 


Lough 2 coarſe Hair-ſieve; as the Pulp comes, 
Take it off the Sieve; they are a dry Berry, and 
Fl: equire pains to rub it through; then add its 
Neieht in Sugar, and mix it well together without 
bling 3 keep it in deep Gally pots for uſe. 


To preſerve Apricocks ripe. 


Ather your Apricocks of a fine Colour, but 
not too ripe; weigh them, and to every 
pound of Apricocks put a pound of double-refin'd 
Poięar beaten and ſifted ; ſtone and pare your Apri- 
cocks, as you Pare them put them into the Pan you 
o them in, with Sugar ſtrew'd over and under 
them; let them not touch one another, but put Su- 
gear between, cover them up, and let them lie till 
the next Day; then ſtir them gently till the Sugar is 
melted; then put them on à quick Fire, and let 
them boil half an hour, ſcumming exceeding well 
gal the while: then take it off, and cover it till'tis 
quite cold, or till the next Day; then boil it again, 
[cumming it very well till *tis enough, ſo put it in 
Pots. 5 


To preſerve green Apricocks. 


FAKE green Apricocks about the middle of 
; I. June, or when the Stone is hard; put them 
aon che Fire in cold Water three or four hours, cover 
bem cloſe, but firſt take their Weight in double- 
fn d Sugar; then pare them nicely, dip your 


wear in Water, and boil the Water and Sugar very 
welt; then put in your Apricocks, and Iet them 
boll till they begin to open; then take out the 
done and cloſe it up again, and put them in the 
vrup, and let them boil till they are enough, 


: Cumming all the while, then put them in Pots. 

"= 70 preſerve the great White Plumb. 
O a pound of Plumbs take three quarters of a 
b pound of double-refin'd Sugar in Lumps, dip 


Your | 
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our Sugar 1n Water, and boil and ſcum very wel 
{lit your Plumbs down the ſeam, and put them int: 
the Syrup with the {hit downward; let them fic 
over the Fire a quarter of an hour, ſcum very well 
and take them off, and when cold, turn them and 
cover them up, and turn them in the Syrup every 
Day two or three times a Day for five Days, the, 


put them in Pots. 
To make Jelly of Currants, 
8 TRIP your Currants, put them in a Jug, and 


infuſe in Water, ſtrain out the Juice upon 
Sugar, ſweeten to your Taſte, boil it a great 
while till it jellies, ſcumming all the while, and 
then put it in your Glaſles. - 


To make Apricock Chips. 


ARE your Apricocks, and part them in tie 


middle take ont the Stone and cut them 
_ craſs-ways pretty thin, as you cut them {trew a | 
cry little Sugar over them, beaten and lifted; 
then ſet them on the Fire, and let them jtew 
gently a quarter of an hour, then take them off, 
cover them up, and ſet them by till the next | 
Day; then ſet them on the Fire as long as be. 
fore, take them out one by one and lay them 
on a Sieve, ſtrew Sugar on the Sieve and ove: | 
them; dry them in the Sun or cool Oven, tu 
them often, when dry put them 1n Boxes. 


To make a SWeet-0ag for Liunen. 


AKE a pound of Orris-roots, a pound of 
ſweet Calamus, a pound of Cypreſs-roots, 

a pound of dried Lemon peel, a pound of driel 
Orange-peel, a peck of dried Roſes, make all theſe 
into a groſs Powder; Coriander-ſeeds four Ounces, 
Nutmegs one ounce and half, an ounce of Cloves ; 


make all theſe into fine Powder, and mix m the 
1 other; 
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| ner; add Muſk and Ambergreaſe ; then take four 
je handfuls of Lavender-flowers dried and 
rubb'ea, a handful of Sweet-marjoram, a handful of 
I lange: leaves, A handful of young Walnut-leaves, 
L dry'd and rubb'd ; mix all together with ſome 
hits of Cotton perfumed with Eſlences, and put it 
up into Jilk Bags to lay with your Linnen. 


| To make the Burning Perfume. 


AKE a quarter of a pound of Damaſk-roſe 
| | Leaves, beat them by themſelves, one ounce 
O race- root fliced very thin, and ſteep'd in Roſe- 
later. Beat them well together, and put to it 
Je Grains of Muſk, as much Civet, two ounces 
Ef Benjamin finely powdered; mix all together, 
and add a little powder'd Sugar, and make them up 
[in little round Cakes, and lay them ſingly on Pa- 
pers to dry; ſet them in a Window where the Sun 
| comes, they'll dry in two or three Days; make 
them in June. 


All Sorts of Made Wines. 


To make Abpricock HY 12e, 


AKE three pounds of Sugar, and three 
quarts of Water, let them boil together and 
= ſcum it well; then put in 1x pounds of 
apricocks pared and ſtoned, and let them boil till 
they are tender; then take them up, and when the 
Liquor is cold bottle it up. You may, if you pleaſe, 
iter you have taken out the Apricocks, let the Li- 
duar have one boil with a ſprig of flower'd Clary 
nuit; the Apricocks make Marmalade, and is very 
6%d for preſent ſpending, =» * 
9 0 


__— — 
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To make Damſon Wine. 


1ATHER your Damſons, dry and yer, 
(x them, and bruiſe them with your Hang - 
them into an earthen Stein that hath a Foſſet: pat 
a reath of Straw before the Foſſet; to every eight 
pound of Fruit a gallon of Water; boil the Water 
and ſcum it, and put it to your Fruit ſcalding hy 
and let it ſtand two whole Days; then draw it of 
and put it into a Veſſel fit for it, and to every Gal 
lon of Liquor put two pound and half of fine su- 
gar: Let the Veſſel be full, and ſtop it cloſe, the 
longer it ſtands the better; it will keep a Year in 
the Veſſel; bottle it out; the {mall Damſon is the 
beſt; you may put a very {mall Lump of double. 
refin'd Sugar in every Bottle. 1 


To make Gooſeberry Wine. 


AKE to every four pound of Gooſeberries a | 

pound and a quarter of Sugar, and a quart of 
fair Water; bruiſe the Berries and ſteep them 24 
hours in the Water, ſtirring them often; then preſs 
the Liquor from them, and put your Sugar to your 
Liquor; then put it in a Veſſel fit for it, and when 
it has done working, ſtop it up, and let it ſtand 2 WM 
Month, then rack it off into another Veſſel, and an 
let it ſtand five or ſix Weeks longer; then bottle it 
out, putting a ſmall lump of Sugar into ever) 
Bottle; cork your Bottles well, and at three months 
end it will be fit to drink. In the ſame manner 18 
Currant and Raſpberry Wine made; but Cherry 
Wine differs, for the Cherries are not to be bruiſed, 
but ſtoned, and put the Sugar and Water together, 
and give it a boil and a ſcum, and then put in your 
Fruit, and let it ſtew with a gentle fire a quarter o 
an hour; then let it run thro? a Steve, without Prel- i, 
ſing, and when 'tis cold put it in a Veſſel, and "he 


der it as your Gooſeberry or Currant Wine. * 
: on 


Tg Wc, czA 
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only Cherries for Wine are the Great Bearers, 
Murrey Cherries, Morello's, black Flanders, or the 
| John Treduskin Cherries. 


Pearl Gogſeberry Wine. 


AK E as many as you pleaſe of the beſt Pearl 
T Gooſeberries and bruiſe them and let them 
and all Night; the next Morning preſs or ſqueeze. 
them out, and let the Liquor ſtand to ſettle ſeven 
er eight hours; then pour off the clear from the 
W fling, and meaſure it as you put it into your 
Veſſel, and to every three pints of Liquor put a 
bound of double-refin'd Sugar; break your Sugar 
In fall Lumps, and put it in the Veſſel with a 
bit of Iſing-glaſs, and ſtop it up, and at three 
Months end bottle it out, putting into every Bot- 
[tle a Lump of double-refin'd Sugar; this is the 
fine Gooſeberry Wine. 


: To make Cherry Brandy. 

ot AKE fix dozen pounds of Cherries, half red 
4 and half black, and maſh or ſqueeze them 
is Wi vith your Hands to pieces, and put to them three 
ar g ballons of Brandy, and let them ſtand ſteeping 
en tenty-four hours; then put the maſh'd Cherries 
and Liquor a litrle at a time into a Canvas Bag, 
ad and preſs it as long as any Juice will run; ſweeter 
t Wit to your Taſte, and put it into a Veſſel fit for it, 
allet it ſtand a Month and bottle it out; put a 
” mp of Loaſ-ſugar into every Bottle. 
x | To make Cherry Wine. 

. ULL the Stalks off the Cherries, and maſh 
” them without breaking the Stones; then preſs 
| 1 em hard thro' a hair Bag, and to every Gallon of 
I Liquor put a pound and half of ſix-penny Sugar; 


be Veſſel muſt be full, and let it work as long as 
. 1 it 


* * e 8 9 
8 FE. 
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it makes a noiſe in the Veſſel; then ſtop it up ©, 
for a Month or fix Weeks; when *tis fine, "Ahoy. 
it into Bottles, put a Lump of Loai-ſugar into on 
Bottle, and if any of them fly, open them al f 
a Moment, and cork them well again; it will * 
be fit to drink in a quarter of a Year. 1 


To make Curramt Vine WM: 


T AK E four Gallons of Currants, not too ripe 
A and ftrip them into an earthen Stean that hn 
a Cover to it; then take two gallons and a half x 
Water, and five pounds and a half of double-refy; 
Sugar, boil the Sugar and Water together, and ſcun 
11, and pour it boiling hot on the Currants, and le 
it ſtand forty-eight hours, then ſtrain it through 
flannel Bag into the Stcan again, and let it ſtand; 
Fortnight to ſettle, and bottle it out. 


To make ſirong Mead. 


AK E of Spring-water what quantity vou 
pleaſe, and make it more than blood warm, 

and diflolve Honey in it till "tis ſtrong enough to 
bear an Egg, the breadth of a Shilling; then boi 
it gently near an hour, taking off the ſcum as it 
riſes; then put to about nine or ten gallons, ſcren 
or eight large blades of Mace, three Nutmegs quar 
tered, twenty Cloves, three or four ſticks of Cina: Wi 
mon, two or three Roots of Ginger, and a qua- 
ter of an ounce of Jamaica Pepper; put theſe 
Spices into the Kettle to the Honey and Vate, 
a whole Lemon, with a ſprig of Sweet-briar, 
and a ſprig of Roſemary; tie the Briar and Roſe 
mary tegether, and when they have boiled a little 
while, take them out and throw them away; but 
let your Liquor ſtand on the Spice in a clean car- 
then Pot till the next day; then ftrain it into 4 
Veilel that is fit for it; put the Spice in a Bag, and 
hang it in the Veſſel, ſtop it, and at three ä 
Tt. | raw 
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. gau it into Bottles. Be ſure that tis fine when: 
7 | <A bottled; after 'tis bottled ſix Weeks tis fit to 
: | drink. | | 7 W 
Jo make ſmall M, hitèe Mead. 


AK E three gallons of Spring- water and make 
3 it hot, and diſſolve in it three quarts of Ho- 
q ney and A pound of Loat-ſtgar; then let it boil 
about half an hour, and ſcum it as long as any 
niſes; then pour it out into a Tub, and ſqueeze in 


0 IJ 1 WEIR: 5 » , | 
be ſuice of four Lemons ; put in the Rinds of but 
MW: wo; twenty Cloves, two races of Ginger, a top of 


W <ect-briar, and a top of Roſemary. Let it ſtand 
i a Tub till tis but blood warm; then make a 
W own Toaſt and ſpread it with two or three ſpoon- 
fals of Ale-yeaſt, put it into a Veſſel fit for it; let 
Fit ſtand four or five days, then bottle it out. 


Io make Raiſin Wine. 


AKE two gallons of Spring-water, and let it 
boil half an hour; then put into a Stean-pot 


1 

„o pounds of Raiſins ſtoned, two pounds of Su— 
har, the Rind of two Lemons, the Juice of four 
i Lemons; then pour the boiling Water on the things 
it in the Stean, and let it ſtand covered four or five 
n W275; ſtrain it out and bottle it up: In fifteen or 
i Wiz icen days it will be fit to drink. Tis a very 
2 WW coo! and pleaſant Drink in hot Weather. | 
Th | 

a To make Shrub. 

is | | » 

, TAK E two quarts of Brandy, and put it in a 
{e large Bottle, and put into it the Juice of five 
ilc Nemons, the Peels of two, half a Nutmeg, ſtop it 
ul ip, and let it ſtand three days, and add to it three 
ar- ints of White-wine, a pound and half of Sugar; 
) 4 W1X 1t, and ſtrain it twice thro' a Flannel, and bot- 
- le it up; 'tis a pretty Wine and a Cordial. 


aw P / 1⁰ 
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Zo make Orange Wine. 


UT twelve pounds of fine Sugar, and tha 

Whites of eight Eggs well beaten into lix Gy, 
lons of Spring-water; let it boil an hour, ſcun. 
ming it all the time; take it off, and when itz 
pretty cool, put in the Juice and Kinds of fifty $, 
vil Oranges, and fix ſpoor fuls of good Ale-aaf 
and let it ſtand two days; then put it into Tour 
Veſſcl with two quarts of Rheniſh-wine, and the 
Juice of twelve Lemons. You muſt let the Juice 
of Lemons and Wine, and two pounds of double 
refin'd Sugar ſtand cloſe covered ten or twelve hour 
before you put it in the Veſſel to your Orang: 
Wine, and ſcum off the Seeds before you put it in. 
The Lemon-pcels muſt be put in with the Orange 
half the Rinds muſt be pur into the Veſſel; it mt 
and ten or twelve days before tis fit to bottle. 


To mahe Birch Mine. 


F N March bore a hole in a Tree, and put in? 
I Faucet, and it will run two or three days tog. 
ther without hurting the Tree; then put in a Pin 
to ſtop it, and the next Year you may draw as much 
from the ſame hole; put to every Gallon of the 
Liquor a quart of good Honey and ftir it well to 
gether, boil it an hour, {cum it well, and put 18 
few Cloves and a piece of Lemon-peel ; when tis 
almoſt cold, put to it ſo much Ale-yeaſt as wil 
make it work like new Ale, and when the Yell 
begins to ſettle, put it in a Runlet that will Jul 
hold it: So let it ftand.ſix Weeks or longer if y0 
pleaſe; then bottle it, and in a Month you mag; 
drink it. It will keep a Year or two. You ma! 
make it with Sugar, two pounds to a Gallon, 0 
ſomething more, if you keep it long. This 18 4 
mirably wholeſome as well as pleaſant, an Oper 
of Obſtructions, good againſt the Phthiſick, = 
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2 againſt the Spleen and Scurvy, a Remedy for 
dhe Stone, it will abate Heat in a Fever or Thruſh, 
and has been given with good Succeſs. 


To make Sage ists. 


L 01 L twenty ſi X quarts of Sprin g Water a quar- 
H ter of an hour, and when 'tis blood-warm, put 


«ue 


(> E- 4 | * 40 X a 4 
: WT {cnty-five pounds of Malaga Railins pick'd, rubb'd 
ina ſhred into it, with almoſt half a Buſhel of red 


ae ſhred, and a Poringer of Ale-Yeaſt; ſtir all 
W 7c! together, and let it ſtand in a Tub covered 
uam {1x or ſeven days, ſtirring it once a day; then 
grain it out, and put it in a Runlet, Let it work 
three or four days, ſtop it up; when it has ſtood ſix 
or ſeven days, put in a quart or twoof Malaga Sack, 
and when 'tis fine bottle it. 


To make Corvſlip Wine. 
| FO fix gallons of Water put f urteen pounds 


IJ of Sugar, ſtir it well together, and beat the 
| whites of twenty Eggs very well, and mix it with 


2 

the Liquor, and make it boil as faſt as poſſible, ſcum 

u it well, and let it continue boiling two hours; then 
co {rain it thro? a hair Sieve and ſet it a cooling, and 
e when 'tis as cold as Wort ſhould be, put a fall 
0. quantity of Yeaſt to it on a Toaſt, or in a Diſh: 
Let it ftand all Night working, then bruiſe a Peck 
tio of Cowſlips, and put them into your Veſtel and 
il your Liquor upon them, and fix ounces of Syrup 
a or Lemons; cut a Turf of Graſs and lay on the 
i Bung; let it ſtand a Fortnight and then bottle it. 
og ut your Tap into your Veſſel before you put your 
a Vane in, that you may not ſhake it. 
Wy; | : | —— 5 

4 To make Raſpberry Wine. 

ne AK E your quantity of Raſpberries and bruiſe 
all them, put them in an open Pot 24 hours; 
2 ß‚:‚F; ² tien 


— 22 
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then ſqueeze out the Juice, and to every gallon put 
three pound of fine Sugar, and two quarts of (;. 
nary, put it into a Steanor Veſſel, and when it hath 
done working, {top it cloſe; when tis fine bottle It 
It muſt ſtand two Months before you drink it, 


To make Raſpberry Wine another Way, Wi. 
OUND your Fruit, and ſtrain them through 
a Cloth; then boil as much Water as Jnice 5f 5 
Raſpberies, and when *tis cold put it to yr 
Squeezings: Let it ſtand together five Hours; then 
ſtrain it and mix it with the Juice, and to ever I 
Gallon of this Liquor put two pound and half & Mi © 
fine Sugar: Let it ſtand in an earthen Veſſel cloſe i 
covered a Weck; then put it in a Veſſel fit for it. tl 
and let it ſtand a Month, or till "tis fine; bo“ 
tle it off. 1 = 1 
To make Morella Cherry Wine. of 
ET your Cherries be very ripe, pick off the br 
Stalks, and bruiſe your Fruit without break- Wl 1 
ing the Stones; put them in an open Veſſel toge x 
ther; let them ſtand twenty-four hours, then prels 80 
em, and to every gallon put two pound of fine Su- i 5 
gar; then put it up in your Caik, and when it t. 
has done working, ſtop it cloſe, let it ſtand three de 
or four Months and bottle it ; it will be fit to drink as 


in two Months. 


To make Quince Wine. 


HAK your Quinces when they are thoroug" 

ripe, wipe off the Fur very clean ; then take 
out the Cores and bruiſe them as you do Apples 
for Cyder, and preſs them, and to every gallon f 
Juice put two pounds and a half of fine Sugar, ſtir it 
together till tis diſſolvd; then put it in your Ca 


and when it has done working ſtop it cloſe; - 7 
a F LH ya 


1 tand till March before you bottle it. You may 
keep it two or three Years, it will be better. 
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Another fort of Raſpberry Wing. 


AR E four gallons of Raſpberries, and put 


them in an carthen Pot, and then take four 


ons of Water and boil it two hours, and let it 
and till tis blood-warm, and put it to the Raſp- 
berries and ſtir them well together; and let it ſtand 
Hours, then ſtrain it oft, and to every gallon 
ol Liquor put three pound of Loaf-Sugar, and ſet it 
rer a clear Fire, and let it boil till all the Scum is 


taken off, and when tis cold put it into Bottles, 


ard open the Corks every Day for a Fortnight, and 
then {top 'em cloſe. 


To make Lemon Fine. 


AKE ſix large Lemons, pare off the Rind and 

cut the Lemons and {queeze out the Juice, 
and in the Juice ſteep the Rind, and put it to a quart 
| of Brandy, and let it ſtand in an earthen Pot cloſe 
ſtopt three Days, and then ſqueeze ſix more, and 
mix with two quarts of Spring-water, and as much 
Sugar as will ſweeten the whole, and boil the Wa- 


ter and Lemons and Sugar together, and let it ſtand 


till *tis cool; then add a quart of White-Wine and 
the other Lemon and Brandy, and mix them to- 
gether, and run it through a flannel Bag into ſome 
Veſſel. Let it ſtand three Months and bottle it 
oft. Cork your Bottles very well and keep it cool, 
it will be fit to drink in a Month or fix Weeks. 


To make Elder Nine. 


AKE twenty-five pound of Malaga Raifins, 
ru them and ſhred them {inal}, then take 
ve gallons of fair Water, boil it an Hour, and let 
{and till it is but Blood-warm, then put it in an 
| 2 N earthen 
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. earthen Crock or Tub with your Raiſins ; let they 
ſeep ten Days, ſtirring them once or twice a Day 
then paſs the Liquor through a hair Sieve, and have 
in readincſs five Pints of the Juice of Elderberrics 
arawn off as you do for Jelly of Currants ; then mix 
it cold with the Liquor and ſtir it well together 
and put it in a Veſſel, and let it ſtand in a warm 
place, and when it has done working ſtop it cloſe 
Bottle it about Candlemas. 


To make Barley Water. 


FEYAKE of Pearl-Barley four ounces, put it in 

large Pipkin and cover it with Water ; when 
the Barley is thick and tender, put in more Water 
and boil it up again, and fo do till *tis of a good 
thickneſs to drink; then put in a blade or two of 
Mace, or a flick of Cinamon. Let it have a waln | 
or two and {train it out, and ſqueeze in the Juice | 
of two or three Lemons, and a bit of the Peel, and 
ſweeten it to your Taſte with fine Sugar; let it 
ſtand till *tis cold, and then run it thro” a Bag and 
bottle it out, it will keep three or four Days. 


To make Barley Nine. 


AKE half a pound of French Barley, and boil 

it in three Waters, and ſave three pints of 

the laſt Water, and mix it with a quart of Whute 

Wine, half a pint of Borage Water, as much Clay 

water, and a little red Roſe-water, the Juice of tive 

or 11x Lemons, three quarters of a pound of fine 

Sugar, the thin yellow Rind of a Lemon ; brev 

all theſe quick together, run it through a Strain, 

and bottle it up ; *tis pleaſant in hot Weather, and 
very good in Fevers. 


To make Plum Wine. 


AKE twenty pounds of Malaga Raiſins, Pick, 


rub, and ſhred them, and put them 3 a 
| a 


Aub; then take four gallons of fair Water and boil 
it an hour, and let it ſtand till tis blcod-warm; 
then put it to your Raiſins; let it ſtand nine or ten 
pays, ſtirring it once or twice a Day, ſtrain out 
| our Liquor, and mix with it two quarts of Dam- 
bu juice, put it in a V ellel, and when it has 
ene working, ſtop it cloſe, at four or five Months 
bottle it. 


Jo make Fibulum, 


O a Hogſhead of ſtrong Ale, take a heap'd Bu- 
ſhel of Elderberries, and half a pound of Ju- 
| niper-berries beaten ; put in all the Berries when 
vou put in the Hops, and let them boil together 
till the Berries break in pieces; then work it up as 
you do Ale; when it has done working, add to it 
| half a pound of Ginger, half an ounce oi Cloves, as 
| much Mace, an ounce of Nutmegs, and as much 
| Cinamon groſly beaten, half a pound of Citron, 
as much Eringo-root, and hikewiſeof candied Orange 
peel; let the Sweetmeats be cut in pieces very thin, 
and put with the Spice into a Bag, and hang it in the 
| Veſtel when you ſtop it up. So let it ſtand till *tis 
| fine, then bottle it up and drink it with Lumps of 
| double-refin'd Sugar in the Glaſs. 


| 76 make Cock le 


1 ten Gallons of Ale, and a large Cock, 
1 the older the better, parboil the Cock, flea 
him, and ſtamp him in a ſtone Mortar till his Bones 
are broken, (you muſt craw and gut him when you 
lea him) then put the Cock into two quarts of Sack, 
and put to it three pounds of Raiſins of the Sun 
| itoned, ſome blades of Mace, and a few Cloves ; 
put all theſe into a Canvas-bag, and a little be- 
tore you find the Ale has done working, put the 
Ale and Bag together into a Veſſel; in a Week or 
ume Days time bottle it up, fill the Bottles but juſt 
PF 4 above 
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above the Neck, and give it the ſame time to ripe; 
as other Ale, | 


To make Flder Wine at Chriſtmas, 


AKE iwenty pounds of Malaga or Lipara Ri. 


fins, rub them clean, and ſhred them ſmall. i 
then take hve gallons of Water, boil it an hour 5 
and when tis near cold, put it in a Tub with BM: 
the Raiſins; ict them fieep ten Pays, and ſtir then WM:! 
once or twice à Lay; then ſtrain at through a has WY 7 
Sieve, and by infuſion draw three pints of Elde: I 
Juice, and one pint cf Damſon Juice ; make the MW + 
Juice into a thin Syrup, a pound of Sugar to 2 iſ «: 
pint of Juice, and not boil it much, but zuſt enough i 
to keep: when you have ſirained out the Raihn- h 
Liquor, put that and the Syrup into a Velicl tit Wt: 
tor it, and two pound of Sugar; ſtop the Euros it 
with a Cork till it gathers to a Head, then open it, 
and let it ſtand till it has done working; then put 
the Cork in again and ſtop it very cloſe, and let 
it ſtand in a warm place two or three Months, and WW - 
then bottle it; make the Elder and Damſon Juice | 
into Syrup in its Seaſon, and keep it in a col e 
Cellar till you have Convenience to make the Wl i 
Win E. Pi 

To make fine Milk Punch. - 
| | | 

ARE two quarts of Water, one quart cf 

Milk, half a pint of Lemon Juice, and one Wi !t 
quart of Brandy, Sugar to your Taſte; put the Wit 
Milk and Water together a little warm, then the Wc 


Sugar, then the Lemon Juice, ſtir it well together, 
then the Brandy, ſtir it again and run it through a | 
flannel Bug till tis very fine, then bottle it; it 
will keep a Fortnight, or more. | 


Jo ch. 


To mahe Mead. 


TO 13 Gallons of Water put 32 pound of Ho- 
|= ney; boil and {cum it well, then take Roſe- 
| nary, Thyme, Bay-leaves, and {ſweet Briar, one 
[-:ndful all together, boil it an hour, then put it 


orn-ground Malt: ſtir it till "tis but blood-warm, 
then ſtrain it through a Cloth, and put it into a 
rab again; then cut a Toaſt round a quartern 


N 


Co 


| Water, let the Water ſtand till tis luke-warm ; then 


ive or ſix days, ſtirring it twice or thrice a day; 
then {train and preſs the Liquor from the Ingre- 


i WM cients, put it in a Caſk, and let it ſtand ſix Months; 
ben drew it clean off into another Veſſel; bottle 
© Wt in two days; in a Month or ſix Weeks it will 
ee fit to drink, but beſt when "tis a Year old. 

[, | = 

y Jo make Palermo Wine. 


= 1 AK E to every quart of Water a pound of Ha- 
laga Raiſins, rub and cut the Raiſins ſmall, 


and put them to the Water, and let them ſtand ten - 


| lays, ſtirring it once or twice a day; you may boil 
de Water an hour before you put it to the Rai- 
| 5 = fins, 
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into a Tub with two or three good handfuls of 
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: WT 1.5, and ſpread it over with good Ale-yeaſt, 
ena put it into your Tub, and when the Liquor is 
WT quite over with the Yeaſt, put it up in your Veſſel; 
chen take Cloves, Mace, Nutmegs, an ounce and a 
haf, Ginger an ounce ſliced, bruiſe the Spice and 
tte all up in a Rag and hang it in the Veſlel ; ſtop 

» WT it up cloſe for ule. : 

It N / 75 hom 5; . 

| Sage Wine anothe way 15 
d AKE thirty pounds of Malaga Raiſins pick'd 
fl clean, and ſhred ſmall, and one Buſhel of 


green Sage ſhred ſmall; then boil five gallons of 


put it in a Tub to your Sage and Raiſins, let it ſtand 


3 — 2 AF — . 1 — — 


* ee 
—— To 


218 The Compleat Houſewife. 
fins, and let it ſtand to cool; at 
ſtrain out your Liquor, and put a little Yeaſt 
it; and at three days put it in the Veſſel with 45 
fprig of dried Wormwood ; let it be cloſe ſto N 
and at three Months end bottle it off. pp, 


To make Clary Wine. 


TAKE twenty-four pound of Malaga Raifh: 

pick them and chop them very {inal}, put 
them in a Tub, and to each pound a quart of Wa. 
ter; let them ſteep ten or eleven days, ſtirring it 
twice every day; you mult keep it covered co: 
all the while; then ſtrain it off, and put it into! 
Veſſel, and about half a peck of the tops of Clary 
when tis in bloſſom; ſtop it cloſe for fix Weeks, 
and then bottle it off; in two or three Months 'tis 
fit to drink. Tis apt to have a great Settlement at 
bottom, therefore tis beſt to draw it off by Plugs, 
or tap it pretty high, 5 


To Recover Wine that is turn d ſbarp. 


ACK off your Wine into another Veſſel, and 

to ten Gallons put the following Powder; 
take Oyſter Shells, ſcrape and waſh off the brown 
dirty outſide of the Shell, then dry them in an 
Oven till they will powder, a pound of this powder ter 
to every nine or ten Gallons of your Wine; {ur it 
well together, and ſtop it up, and let it ſtand to 
ſettle two or three days, or till *tis fine; as ſoon 3% 
tis fine bottle it off, and cork it well. 


To fine Wine the Lisbon way. 


O every twenty Gallons of Wine take tue 
Whites of ten Eggs, and a ſinall handful of 

Salt, beat it together to a Froth, and mix it well 
with a quart or more of the Wine, then pour Ut! 
the Veſſel, and in a few Days it will be fine. 
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To clear Wine. 


* AK E half a pound of Hartſhorn, and diſſolve 

it in Cyder, if it be for Cyder, or Rhenitſh- 
ne for any Liquor: This is enough for a Hog- 
Iucad. 


To make Orange Wine with Raiſius. 


AKE thirty pound of new Malaga Railins, 
I pick them clean, and chop them ſinall; you 
mt have twenty large Sevil Oranges, ten of 


v you muſt pare as thin as for preferving. Boil 
about eight gallons of ſoft Water till a third Part 
: be conſumed 3 let it cool a little, then put five gal- 
bus of it hot upon your Railins and Orange-peel; 
1 well together, cover it up, and when 'tis 


cold let it ſtand five days, ſtirring it up once or 
tice a day; then paſs it through a hair Sieve, and 
with a Spoon preſs 1t as dry as you can, and put it 
ina Runlet fit for it, and put to it the Rinds of 
the other ten Oranges, cut as thin as the fiſt ; 
then make a Syrup of the Juice of twenty Oranges, 
with a pound of white Sugar. It muſt be made 
the day before you tun it up; ſtir it well together, 
Jand ſtop it cloſe ; let it ſtand two Months to clear, 
then bottle it up; it will keep three Years, and is 
better for keeping. 


To make Cherry Wine. 5 


PULL off the Stalks of the Cherries, and mat! 
them without breaking the Stones; then preſs 
mem hard thro? a hair Bag, and to every gallon of 
Liquor put two pounds of eight-penny Sugar: The 
Veſſel muſt be full, and let it work as long as it 
mkes a noiſe in the Veſſel; then ſtop it up cloſe 
ior a Month or more, and when 'tis fine draw it in- 
o dry Bottles, and put a Lump of Sugar oy _ y 

a 155 | Bottle. 


* 
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Bottle. If it makes them fly, open them all for; 


Moment, and ſtop them up again; it will be fit % 
drink in a quarter of a Year, WE = 


To make Goofeberry Wow / 


OIL eight gallons cf Water and one pound 
of Sugar an hour, ſcum it well, and let i: 
ſtand till "tis cold; then to every quart of that 
Water allow three pounds of Gooſeberries, fis 
beaten or bruiſed very well, let it ſtand twenty: 
four hours; then Thain it out, and to every galln 
of this Liguor put three pound of leven-penyy 
Sugar; ler it ſtand in the Fat twelve hours; then 
take the thick Scum off, and put the clear into a 
Veſſel fit for it, and let it ſtand a Month; the 
draw it off, and 1infe the Veſſel with ſome of the 
Liquor, and put it in again, and let it ſtand four 
Months, and bottle it. : 


To make Frontiniac Mine. 


ARE fix gallons of Water and twelve pounds 
KF of white Sugar, and ſix pounds of Raiſins ot 
the Sun cut ſmall ; boil theſe together an hour; 
then take of the Flowers of Elder, when they arc 
falling and will ſhake off, the quantity of halt : 
peck; put them in the Liquor when *tis almoſt cold, | 
the next day put in 1ix ſpoonfuls of Syrup of Le 
mons, and four ſpoonfuls of Ale-yeaſt, and two days 
after put it in a Veſſel that is fit for it, and when 
it has ſtood two Months bottle it off. 


To make Engliſh Champagne, or the fat 
1 Currant Wine. | 


ARE to three gallons of Water nine pounds 
I of Lishon Sugar; boil the Water and Sugar 
half an hour, ſcum it clean, then have one gallon 
of Currants pick'd, but not bruiſed, pour the Li- 
quor boiling-hot over them, and when cold, work 
it with half a pint of Balm two days; then pour it 
= RE ROPE? through f 
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Lncough a Flannel or Sieve, then put it into a Bar- 
bel & Kr it with half an ounce of Iſing-glaſs well 


ſeruiled; when it has done working, ſtop it cloſe 


ent a very ſmall Lump of donble-retin'd Sugar. 
inis is excellent Wine, and has a beautiful Colour. 


nale Saragoſſa Mine, or Engliſh Sach. 


and to every gallon a handful of Fennel- 
Noots, boil theſe half an Hour, then ſtrain it out, 


pounds of Honey ; boil it two Hours, and ſcum it 
well, and when tis cold pour it off and tun it in- 
to a Veflel, or ſuch Cask that is fit for it; keep it 
; Year in the Veſſel, and then bottle it; tis a very 
good Sack. 


To make Cyder. 


PEL L your Fruit before tis too ripe, and let it 

lie but one or two days to have one good Sweat 3 
four Apples muſt be Pippins, Pearmains, or Har- 
reys, (if you mix Winter and Summer Fruit to- 
ether tis never good) grind your Apples and prels 
t, and when your Fruit is all preſs'd, put it im- 
nedﬀately into a Hogſhead where it may have ſome 
dom to work; but no Vent, but a little hole near 
ne Hoops, but cloſe bung'd; put 3 or 4 pound of 
laiſins into a Hogſhead, and two pound of Sugar, it 
vl make it work better; often racking it off is 
ne beſt way to fine it, and always rack it into 
inall Veſſels, keeping them cloſe bung'd, and only 
{ {all Vent-hole; if it ſhould work after rack- 
ng, put into your Veſſel fome Railins for it to 
led on, and bottle it in March, 


Io a Month, then bottle it, and in every Bottle 
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To moke the jine Clary Wing. 


O ten gallons of Water, put twenty. fre 
1 pounds of Sugar, and the Whites of tie; 
Eggs well beaten; ſet it over the Fire and let | 
| boil gently near an hour, {cum it clean and yy; 
in a Tub, and when 'tis near cold, then put into 
the Veſlel you keep it in about half a Strike 
Clary in thebleſlom, ſtript from the Stalks, Flo. 
ers and little Leaves together, and a pint oi newale 
yeaſt ; then put in the Liquor and ſtir it two g 
three times a day, for three days; when it hi 
done working ſtop it up, and bottle it at thi 
or four Months old, if tis clear. 


— rw — „ yas „ on, ot 


To make Currant Wine. 


Ather your Currants full ripe, ſtrip 'em and} 
bruiſe em in a Mortar, and to every gallon 
of the Pulp put two Quarts of Mater, firſt boild 
and cold; you may put in ſome Raſps, if you 
pleaſe ; let it ſtand in a Tub twenty-tour hours to] 
ferment ; then let it run through a hair Sieve. Let 
no Hand touch it ; let it take 1ts time to run; and 
to every gallon of this Liquor put two pounds and 
a half of white Sugar; ſtir it well, and put it in 
your Veſſel, and to every ſix Gallons put in 4 

quart of the beſt rectified Spirit of Wine; let 1 
ſtand fix Weeks and bottle it: if *tis not ver) 
fine, empty it into other Bottles, or at firſt draw ve 
it into large Bottles, and then after it has ſtool 
a Fortnight, rack it off into ſmaller, 


To make Elder-flower Wine. 
1 two large handfuls of dried Elder-flow 
ers, and ten gallons of Spring- water, boil the 
Water, and pour it ſcalding hot upon the Flowers 
the next Day put to every gallon of Water = 
„„ pound! 
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.cunds of Malaga Raiſins, the Stalks being firſt 
vick'd off, but not waſh'd; chop them grofly with 
I Chopping- knife; then put them into your boil'd 
water, and ſtir the Water, Raiſins, and Flowers 
well together, and ſo do twice a-day for twelve 
bars; then preſs out the Juice clear as long as you 
can get any Liquor out; then put it in your Bar- 
rel fit for it, and ſtop it up two or three Days till 
it works, and in a few Days ſtop it up cloſe, and 
| ict it ſtand two or three Months *till *tis clear, then 


W bottle it. 15 | 
To make Elder Wine. 


1 1 Spring-water, and let it boil half an hour; 
then meaſure five gallons, and let it ſtand to 

cool; then have in readineſs 20 pounds of Raiſins 
ok the Sun well pick'd and rubb'd in a Cloth, and 
hack them fo as to cut them, but not too ſmall ; 


then put them in, the Water being cold, and let 
them ſtand nine days, ſtirring them two or three 
a times a-day; then have ready fix pints of Juice of 
u £lder-berries full ripe, which muſt be infuſed in 


boiling Water, or baked three hours; then ſtrain 
out the Raiftns, and when the Elder-liquor is cold, 
mix that with 1t; but *tis beſt to boil up the Juice 
to a Syrup, a pound of Sugar to every point of Juice 
boil and ſcum it, and when cold mix it with your 
Raidin Liquor, and three or four ſpoonfuls of good 
Ale yeaſt; ſtir it well together, then tun it up in 
a Veſſel fit for it; let it ſtand in a warm place to 
work, and in your Cellar five or fix Months. 


To make Gogſeberry Wine. 


AKE 24 quarts of Gooſeberries full ripe, and 
12 quarts of Water after it has been boiled 
wo hours; pick and bruiſe your Gooſeberries one 
y one in a Platter with a Rolling-pin as little as 
Jou can, ſo they be all bruiſed; then put the Wa- 
ter when *tis cold on your maſh'd Gooſeberries, _ 

1 1 
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other 2 or 3 times thro? a Jelly-bag ; bottle it. "Tis 
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let them ſtand together 12 hours, and when yo 
drain it off, be ſure to take none but the er 
then meaſure the Liquor, and to every quart at 
that Liquor put three quarters of a pound of fre 
Sugar, the one half Loaf-ſugar; let it ſtand to gir. 
ſolve fix or eight hours, ſtirring it two or three 
times; then put it in your Vellels with two © 
three ſpoonfuls of the beſt new Yeaſt, ſtop it eaſy 
at firſt that it may work if it will; and when You 
ſee it has done working, or will not work, fa it 
cloſe, and bottle it in froſty Weather. 


Mountain Wine. 


D ICK out the big Stalks of your Malaga Railing, 
thea chop them very ſmall, five pounds to every] 
gallon of cold Spring-water; let them ſteep a Fort. 
night or more, {queeze out the Liquor and barrel it] 
in a Veſſel fit for it; firſt fame the Vellel with] 

Brimſtone, don't ſtop it up till the hiſſing is over. 


Lemon Wine, or what may paſs for Ci 
| tro0n-Water. 


AK E 2 quarts of Brandy, and one quart of 
Spring-water, half a pound of double-rciin Mi: 
Sugar, and the Rinds of 16 Lemons; put them ton 
ether in an earthen Pot, and pour into it 12 {pootr 
fuls of Milk boiling hot, ſtir it together and let it 
ſtand 3 days; then take off the top and pals th 


fit to drink, or will keep a Year or two. 


To make Strong Beer. 


O a Barrel of Beer take 2 Buſhels of Malt ang 
half a Buſhel of Wheat juſt crackt in the Milly 
and ſome of the Flour fitted out of it; when you 
Water is ſcalding hot, put it in your Maſhing-fat] 
there let it ftand till you can ſee your Face 1 . 


v— 
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then put your Malt upon it, then put your Wheat 
upon that, and do not ſtir 1t; let it ſtand 2 hours 
and 2 half; then let it run into a Tub that has two 
pounds of Hops in it, and a handful of Roſemary- 
flowers, and when tis all run put it in your Copper 
and boil it 2 hours; then ftrain it off, ſetting it a 
cooling very thin, and ſet it a working very cool; 
clear it very well before you put it a working, put 
: little Veaſt to it; when the Yeaſt begins to fall, 
put it into your Veſſel, and when it has done work- 
ing in the Vellel. put in a pint of whole Wheat, and 
fix Eggs; then ſtop it up, let it ſtand a Year, and 
then bottle it. Then maſh again, ſtir the Malt very 
well in, and let it ſtand two hours, and let that 
| run, and maſh again and ſtir it as before; be ſure 
you cover your Maſhing-iat well up, mix the firſt 
ind ſecond Running together, it will make good 


Houſhold-Beer. 
To make Elder- Ale. 


AKE ten Buſhels of Malt to a Hogſhead, then 
put two Buſhels of Elder-berries pickt from 


the Stalks into a Pot or earthen Pan, and ſet it in " 
i Pot of boiling Water till the Berries ſwell, then = 
train it out and put the Juice into the Guile-fat, 
ind beat it often in, and ſo order it as the common 
way of brewing. | 
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All Sorts of Cordial Waters. 


The great Palſy-water., 


AK E of Sage, Roſemary, and Betony-flowers, 
of each half a handful, Borage and Buglos- 
lowers, of each a handful, of Lilly cf the Valley 
Q _ 


| 


| Hp 
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and Cowſlip-flowers, of each 4 or 5 handfuls; Rec 
theſe in the beſt Spirit of Sack, every thing in their 
ſeaſon till all is in; then put to them Balm, Spike. 
flowers, Mother-wort, Bay-leaves, Leaves of 0. 
range-tree, with the Flowers, of each one ounce. 
then put in Citron-peel, Piony-ſeeds, and Eine 
mon, of each half an ounce; Nutmegs, Cardamuns 
Mace, Cubebs, yellow Sanders, of each half an 
ounce, Lignum Aloes one dram; make all theſe 
into Powder; then add Jujubes, the Stones taken 
out and cut in pieces, half a pound; then add Pear 
prepar'd, Smaragdes, Muſk and Saftron, of each ten 
grains; Ambergreaſe one icruple, red Roſes dryd 
one ounce; as many Lavender-fiowers ſtript from 
their ſtalks as will fill a gallon glaſs; ſteep all theſe 
a Month and diſtil them in a Limbeck very care- 
fully; after tis ſtill'd, hang a Bag in it with theſe 
Ingredients in it, Pearl prepar'd, Smaragdes, Mulk n. 
and Saffron, of each ten grains, Ambergreaſe one re 
ſcruple, red Roſes dry'd, red and yellow Sanders, be. 
of each one ounce; hang them in a white Sarſenct- 
bag in the Water, ſtop it cloſe. The Virtues of this WM 
Water: Tis of excellent uſe in all Swoonings, in 
Weakneſs of Heart and Decay of Spirits; it reſtores HM Ci. 
Speech in Apoplexies and Palſies, it helps all Paws] 
in the Joints coming of Cold or Bruiſes, bathing the lic 
Place outwardly, and dipping Cloths and laying on fon 
It; it {ſtrengthens and comforts all vital and anima Ab. 
Spirits, and cleareth the external Senſes, ſtrengtaWMeri 
ning the Memory, reſtoreth loſt Appetite, helpeth 
all Weakneſs of the Stomach. Both taken inwardly Am! 
and bathed outwardly, it taketh away Giddinels oi 
the Head, and helpeth Hearing, it makes a pleaſant 
Breath, it helpeth all cold Diſpoſitions of the Live 
and beginning of Dropſies; none can ſufficiently ex 
preſs the Virtues of this Water: When *tis taken 11 
wardly, drop ten or twelve drops on a lump of du 
gar, Or a bit of Bread, or in a diſh of Tea: But i 
a Fit of the Palſy give ſo much every hour to 1 
ſtore Speech; add to the reſt of the Flowers ſing" 


inglq 
1 | Wall 
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wall-flowers, and the Roots and Flowers of ſingle 
pionies and Miſletoe of the Oak, of cach a good 


bandful. | 5 _ — | | 
The Lady Hewet's Water. 


A E red Sage, Betony, Spearmint, unſet Hy- 

ſop, Setwell, Thyme, Balm, Pennyroyal, Ce- 
landine, Water-crefles, Hearts-caſe, Lavender, An- 
gelica, Germander, Calemint, Tameritk, Coltstoot, 
Arens, Valerian, Saxafrage, Pimpernel, Vervin, 
parſley, Roſemary, Savory, Scabius, Agrimony, 
Mother-thyme, wild Marjoram, Roman Wormwocd, 
W Carduus Benedictus, Pellitory of the Wall, Field 
CE D2:ftes, Flowers and Leaves, of each of theſe Herbs 
take a handful after they are pick'd and waſh'd; 
of Rue, Yarrow, Comfry, Plantane, Camomile, 
Maiden-hair, Sweet-marjoram, Dragons, of each of 
ticſe a handfu! before they are waſh'd or pick'd; 
red Roſe- leaves and Cowſlip- flowers, of each half a 
peck, Rolemary-flowers a quarter of a peck, Hartſ- 
torn two ounces, Juniper-berries one dram, China- 
roots one ounce, Comfry-roots {liced, Annifeeds, 
Fennel-ſeeds, Carraway-ſceds, Nutmegs, Ginger, 
Cnamon,. Pepper, Spikenard, Parſley-ſeeds, Cloves 
and Mace, Aromaticum-roſarum 3 drams, Saſſafras 
iced half an ounce, Elecampane-roots, Melilot- 
lowers, Calamus Aromaticus, Cardamums, Lignum 
Joes, Rhubarb fliced thin, Galengal, Veronica, Lo- 
lericum, Cubebs Grains, of each of theſe 2 drams; 


de Cordials, Bezoar 30 grains, Muik 24 grains, 
Il WWnbergreaſe 20 grains, Flour of Coral 2 Gcramns, 
; 008 lour of Amber 1 dram, Flour of Pearl 2 drains, 
ant old 4 leaves, Saffron in a little bag 2 drams, white 


WW ugar-candy 1 pound: Waſh the Herbs and ſwing 
ex Wien in a Cloth till they are dry, then cut them 
ad put them into an carthen Pot, and in the midſt 
of the Herbs put the Seeds, Spices aud Drugs, being 
t ul Iuiſed; then put thereto ſuch a quantity of Sherry- 
| TOack as will cover them; ſo let them ſteep twenty- 
bur hours, then diſtil it in an Alembick, and make 

e two. 


. or one on enemy er ntres — * 1 — 
— - % * — 


lightly ſqueezing them with your Hands, and fill 


vering warm. This is a very excellent Water. 


wood, Mugwort, Celandine, Roſemary, Marigold 
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two Diſtillings cf it; from each of which draw three 
pints of Water, mix it all together, and put it into 


quart Bottles, and divide the Cordials into 3 1 
and put into each Bottle of Water a like quantity, 
2 


ſhake it often together at the firſt, the longer you 
keep it the better it will be. There never was z 
better Cordial in Caſes of the greateſt Illneſs, 2 g 
3 ſpoonfuls almoſt revive from Death, 


The Lady Allen's Vater. 


AKE of Balm, Roſemary, Sage, Carduus 


Wormwood, Dragons, Scordium, Mugwort, 
Scabious, Tormentil-roots and leaves, and Angelica. 
roots and leaves, Marigold-flowers and leaves, Be- 
tony- flowers and leaves, Centaury-tops, Pimpernel, 
Wood Sorrel or other Sorrel, Rue, Agrimony, Roſz- 
ſolis, of every one of theſe half a pound; Liquoriſh 
4 ounces, Elecampane-roots 2 ounces; waſh the 
Herbs, ſhake and dry them in a Cloth, then ſhred 
them and ſlice the Roots, and put all into 3 gallons 
of the beſt White-wine, and let them ſtand cloſe co. 
vered 2 days and 2 nights, ſtirring them Morning 
and Evening ; then take out fome of .the Herbs, 


Still full, let them ſtill 12 hours in a cold Still wich 
a reaſonable quick fire; then put the reſt of the 
Herbs and the Wine in an Alembick, and diſtil them 
till all the Strength is out of the Herbs and Wane; 


mix all the Water in both Stills together, ſweeten 
ſome, but not all; for Caſes of great Illneſs warm 
ſome of that unſweeten'd blood-warm, and put ing 


it a little Syrup of Gilliflowers, and go to Bed, co- 


Plague-Water. 


* K E Roſa- ſolis, Agrimony, Betony, Scabious 
Centaury- tops, Scordium, Balm, Rue, Worm 


leaves 


E 


ſeaves, brown Sage, Burnet, Carduus and Dragons, 


noriſh, of each one ounce; cut the Herbs, and ſlice 
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| Brandy, and let them ſteep two days cloſe covered; 


You may ſweeten it, but not much. 


Dy. Stevens's Pater. 


AKE a gallon of the beſt Gaſcozgue Wine or 
Sack; then take of Ginger, Galengal, Cina- 
mon, Nutmegs, Cloves, Mace, Anniſeeds, Carraway- 
ſceds, Coriander- ſeeds, of every of thoſe one dram; 
then take Sage, Mint, red Roſe- leaves, Thyme, Pel- 
litory of the Wall, Pot-Marjoram, Roſemary, Pen- 
nyroyal, wild Thyme, common Lavender, of each 
of theſe one handful; bruiſe the Spice and Seeds, 
and ſtamp the Herbs and put them all into the 
Wine, and let it ſtand cloſe covered twelve Hours, 
ſtirring it often; then ſtill it in an Alembick, and 
mix it as you pleaſe. 


To make Aqua Mirabilis. 
1 Cubebs, Cardamums, Galengal, Cloves, 


Mace, Nutmegs, Cinamon, of each two 
drams bruiſed ſmall; then take of the Juice of Ce- 
andine one pint, the Juice of Spearmint half a pint, 
the Juice of Balm half a pint, Melilot-flowers, Cow- 
lip-flowers, Roſemary- flowers, Borage and Buglos- 
overs, and Marygold-flowers, of each three drams; 
Fennel-ſeed, Coriander-ſced and Carraway-ſeed, of 
each two drams, two quarts of the beſt Sack, one 
art of White-wine, one pint of Brandy, one pint 
of the ſtrongeſt Angelica-water, and one pint of 
ed Roſe-water; bruiſe the Spices and Seeds, and 
eep them with the Herbs, Flowers, Juices, Waters, 


O22: : Sack, 
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ol each a large handful z and Angelica- roots, Peony 
roots, Tormentil-roots, Elecampane-roots and Li- 


| the Roots, and put them all into an earthen Pot, and 
put to them a gallon of White-wine, and a quart of 


| then diftil it in an ordinary Still with a gentle fire: 


_ ES . 1 0 8 
erer eee. 
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Sack, White-wine and Brandy all night; in th 
Morning diſtil it in a common Still, paſted 0 
from this quantity draw off a gallon at leaſt, ſiweeten 
it to the Taſte with Sugar- candy; bottle it up * 
keep it in Sand, or very cool. 


A Tin&ure of Ambergreaſs. 


TA E Ainbergreaſe and Muſk, of each 1 ounce. 

and put to them a quarter of a pint of Spirit ef 
Wine; ſtop it cloſe, tie it down with Leather, ad 
ſet it in Horſe-dung 10 or 12 days. 


To make Oramge or Lemon Water, 


TO one hundred Oranges or Lemons, you muſt 

have three gallons of Brandy and two quarts 
of Sack. Pare off the outer Rinds very thin, and 
ſteep them in the Brandy one Night; the next 
day diſtil them in a cold Still, a gallon with the 
proportion of Peels is enough for one Still, and cff 
that you may draw off between 3 and 4 quarts; 
draw it off till you taſte it begin to be ſowertſh | 
{weeten it to your Taſte with double-refin'd Su- 
gar; mix firſt, ſecond, and third Running toge- 
ther; if tis Lemon-water it ſhould be perfum'd;] 
put two grains of Ambergreaſe and one of Mus 
ground fine, tie it in a Rag and let it hang 5 or 9 
days in a Bottle, and then put it in another, and 
fo for a great many if you pleaſe, or elſe you may 
put 3 or 4 drops of Tincture of Ambergreaſe in 
it; cork it very well; the Orange is an excclleny 
Water for the Stomach, and the Lemon is a fine 
entertaining Water, | ' 


King Charles II's Sur feit-water 


AKE a gallon of the beſt Aqua-vite, and 
a quart of Brandy, and a quart of Anniſeediſſ Ba 


water, a pint of Poppy-water, and a pint of 3 Ou 
| „n m 


| 
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mask Roſe- water; put theſe in a large glaſs Jar, 


" and put to it à pound of fine powder'd Sugar, a 
n ound and half of Raiſins ſtoned, a quarter of a 


pound of Dates ſtoned and ſliced, 1 ounce of Ci- 
namon bruiſed ; Cloves 1 ounce, 4 Nutmegs bruiſ- 
ed, 1 ſtick of Liquoriſh ſcrap'd and flic'd, let all 

| theſe ſand nine days cloſe cover'd, ſtirring it 3 

| or 4 times 2 day; then add to it three pounds of 
freſn Poppies, or 3 handfuls of dried Poppies, a 
Sprig of Angelica, 2 or 3 of Balm; ſo let it ſtand a 


Week longer, then ſtrain it out and bottle it. 


The Walnut Water. 
1 AKE a peckof Walnuts in Fuly and beat them 


11 


alt pretty {mall, then Put to em 2 QUArts of Clove- 

i: cilifiowers, 2 quarts of Poppy-tlowers, 2 quarts 

nd of Cowſlip-flowers dried, 2 quarts of Marigold- 

„t flowers, 2 quarts of Sage-tlowers, 2 quarts of Bo- 

be rage-flowers; then put to them 2 ounces of Mace 

FR beaten, 2 ounces of Nutmegs bruiſed, and 1 ounce z 
s ef Cinamon bruiſed ; ſteep all theſe in a Pot with = 
1 8 2 gallon of Brandy, and two gallons of theſtrongeſt 4 
a becr ; let it ſtand 24 hours, and ſtill it off . 
ge. — 5 

Zo make Orange-flower Brandy. 

15k > 

r of AK E a gallon of French Brandy, and put it 

nd} in a bottle that will hold it, then boil a pound 

al of Orange- flowers a little while, and put them to 

10 the Brandy, fave the Water, and with that make 

ent a Syrup to ſweeten it. 


A Cordial-water that may be made in 
= imer. 

TAKE z quarts of Brandy, or Sack, put two 
. handfuls of Roſemary and two handfuls of 
ecy Balm to it, chopt pretty ſmall, 1 ounce of Cloves, 2 
VDaſß vunces of Nutmegs, 3 ounces of Cinamon; beat 
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all the Spices groſly, and ſteep them with the Herbe 
in the Wine, then put it in a Still paſted up cloſe. 
ſave near a quart of the firſt Running, and ſo of the 
ſecond, and of the third; when *tis diſtilld mix it 
all together, and diſſolve about a pound of double. 
refin d Sugar in it, and when tis ſettled bottle it yy, 


Ze Golan Cordial. 


AEK E 2 gallons of Brandy, two drams ang a 
half of double-perium'd Alkermes, a quarter 
of a dram of Oil of Cloves, one ounce of Spirit af 
Saftron, 3 pound of double-retin'd Sugar powder, 
a Bock cf Leaf-Gold. Firit put your Brandy into 
a large new Bottle, then put 3 or 4 ſpoonfuls of 
Brandy in a China Cup, mix your Alkermes in it, 
then put in your Oil of Cloves and mix that, and 
do the like to the Spirit of Saffron, then pour al 
into your Bottle of Brandy, then put in your Su- 
ar and cork your Bottle, and tie it down cleſe; 
Thake it well together, and ſo do every day for two 
or three days, and let it ſtand about a Fortnight ; 
you mult ſet the Bottle ſo, that when tis rack 
off into other Bottles it muſt only be gently tilted; 
put into every Bottle two Leaves of Gold cut {mall; 
you may put one or two quarts to the Dregs, and 
it will be good, tho' not ſo good as the firſt. 


he Fever Water. 


AEK E of Virginia Snake-root fix ounces, Cat | 
duus-ſeede four ounces, and Marigold-flowers 


four ounces, twenty green Walnuts, Carduus Wa- 
ter Tin c two quarts, as much hot Poppy-wateT, 


two ounces of Hartſhorn; flice the Walnuts WW 


and ſteep all in the Waters a Fortnight; then add 


to it an ounce of London Treacle, and diſtil it all 
in an Alembick paſted up; three drops of Spirit 


of Amber in three ſpoonfuls of this Water will delt- 
ver a Woman of a dead Child. 


— at — — ay 


To 


. U am a Wa FA a 


Tg make the beſt Liquid Laudanum. 


rit of Wine, and four ounces of Opium, two 
lo Fron, and put It in a Bottle with the Sack, and 


t Cinamon, Cloves and Mace, of each a dram; 
-ork and tie down the Bottle, and ſet it in the Sun 


ind "tis fit to uſe, ten, fifteen, twenty, or twenty- 


ere Drops. +6 
- A fine Cordial Water. 


[MEAT two pounds of double-refin'd Sugar very 
D well, and put to it a gallon of the beſt Brandy, 
{tiring it a good while all one way; then put Con- 
ſection of Alkermes one dram, Oil of Cloves one 
ram, Spirit of Saffron one ounce, then ſtir it one 


you pleaſe, 
To make Fhirit of Carraways. 


put upon the Carraways Spirits of Wine as much 
as will cover them, one dram of Ambergreaſe 
mubb'd to Powder, with as much fine Sugar, and 
ned up in a Rag, and hang it in the Bottle, and ler 


a- tis ſtand three Months cloſe ſtopt, then pour off 
er, the Spirit clear from the Seeds; take a little of this 
er = dropt in Beer or Ale for Wind or Pain in the Bowels. 
all 


Jo cure 5 pleen or Vapours. 


elt- T AK E an ounce of the filings of Steel, two 
drams of Gentian ſliced, half an ounce of Car- 


dunces of Saffron; ſhce the Opium, and pull the 


1 Spirit of Wine, and one ounce of Salt of Tartar, and 


by the fire twenty days, pour it off the Dregs, 


Way for a quarter of an hour, then add three ſheets 
Wot Leat Gold and bottle it up, it will keep as long as 


1 of Carraway Comfits two pounds, put. 
them into a Glaſs Bottle with a wide Mouth, 


duus- 


AKE a quart of Sack and half a pint of Spi- 
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duns-ſceds bruiſed, half a handful of Centaury tons: 
_ infuſe all theſe in a quart of Mhite - wine 4 hy 
and drink four ſpoonfuls of the clear every Mer? 
ing, faſting two hours after it, and walking abo 
if it binds too much, take once or twice 3 Werz 


| me little purging thing to carry it off. 


Hyfterical Ii, ater. 


AKE Zedoary, Roots of Lovage, Seeds f 
wild Parſnips, of each 2 ounces, Roots of f. 
ole Piony 4 ounces, of Miſletoe of the Oak 3 Ounces, 
Myrrh a quarter of an ounce, Caſtor half an ounce; 
beat all theſe together, and add to them a quarter 
of a pound of dried Millipedes, pour on theſe 2 quarts 
of Mugwort-water, and 2 quarts of Brandy, Let 
them ſtand in a cloſe Veſſel 8 days, then diſtil i 
in a cold Still paſted up; you may draw off 9 pints 
of Water, {weeten it to your Taſte and mix all to- 
gether : This is an excellent Water to prevent Fit, 
or to be taken in Faintings. 


A Stone W ater. 


aA E Beans in Pod, and cut them in ſmall 

pieces, fill good part of an ordinary Still with 
them, and put to them two good handfuls of Yar 
row, and diſtil them together in a cold Still; let 
the Party drink a glaſs when in Pain, and at the 
Changes of the Moon. 


To make Poppy Brandy. 
T AKE ſix quarts of the beſt and freſheſt Pos 
P 


ies, and cut off the black ends of them, an 


put them in a glaſs Jar that will hold two Gallons 
and preſs them in it; then pour over it a Gallono 
Brandy, ftop the glaſs very well, and ſet it in th 
Sun for a Week or more; then ſqueeze out the PoP 
pics with your Hand, and ſweeten it to your Tai 
with double-refin'd Sugar, and put to it an ounc 


all 
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$; and half of Alkermes perfum'd, mix it well toge- 
4 | ther and bottle it up. This is in imitation of red 


n+ Roſa-ſolls. | | 
* To make Cherry Brandy. 


O every four quarts of Brandy, put four pounds 

of red Cherries, two pounds of black, and one 
W cuart of Raſpberries, a few Cloves, a Stick of Ci- 
of namon, and a bit of Orange-peel ; let theſe ſtand 
a Month cloſe ſtopp'd, then bottle it off, put a 
5 Lump of Sugar into every bottle. 


& | To make Citron I ater. 


O a gallon of Brandy take ten Citrons, pare 
the outſide Rinds of the Citrons, dry the 

Rinds very well, then beat the remaining part of 
the Citrons all to maſh in a Mortar, then put it 
into the Brandy, ſtop it cloſe, and let it ſtand nine 
days; then diſtil it, then take the Rinds that are 
(ry and beat them to Powder, and infuſe them nine 
days in the Spirit, and diſtil it over again; ſweeten 
it to your Taſte with double-refin'd Sugar, let it 
and in a large Jug for three Weeks; then rack it 
Jeff into Bottles. This is the true Barbadoes Receipt 

for Citron Water. 


Stitch Water. 


TAKE a gallon of new Ale-wort,. and put to it 
as much Stone-horſe dung from the Horſe as 
vill make it pretty thick, add to this a pound of 
andon Treacle, two penny-worth of Ginger ſliced, 


long and fix penny-worth of Saffron; mix theſe toge- 
on other, and diſtil it off in a cold Still. Take three or 
tu bur ſpoonfuls at a time. Z 
Pop 

Taſt 


unc 5 N To 
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To make Carraway Brandy. 


TEEP an ounce of Carraway-ſeeds, and fr 
ounces of Sugar in a quart of Brandy, let i 
ſteep nine Days, and clear it off: tis a g000 
Cordial. : 


The Saffron Cordial. 


TJ'JILL a large Still with Marigold Flowers, and 

ſtre on it an ounce of Caſe Nutmegs, that 
is, the Nutmegs that have the Mace on them; beat 
them groſly, and take an ounce of the beſt Zygih 
Saffron, pull it, and mix it with the Flowers; then 
take three pints of Muſcadine or Tent, or Ms 
laga Sack, and with a Sprig of Roſemary daſh it 
on the Flowers; then diſtil it off with a flow Fire 
and let it drop on white Sugarcandy ; draw it of 
till it begins to be ſowre, ſave a pint of the fit 
Running to mix with other Waters on an extis- 
ordinary Occaſion; mix the reſt together to drink 
by it ſelf. This Cordial is excellent in Fainting, 
and for the Small- pox or Ague ; take five or lt 
ſpoonfuls at a time. 


The fine Clary Water. 


6 TAKE a quart of Borage-water, and put it in 
an earthen Jug, and fill it with two or three 
quarts of Clary- flowers freſh gathered; let it in- 
fuſe an hour over the Fire in a Kettle of Water; 
then take out the Flowers; and put in as man) 
freſh Flowers; and ſo do for ſix or ſeven times 
together; then add to that Water two quarts cf 
the beſt Sack, and a gallon ef freſh Flowers, and 
two pounds of white Sugar-candy beaten ſimall; 
and diſtil all off in a cold Still: Mix all the Wa- 
l ter together when tis ſtilbd, and ſweeten it te 
your Taſte with the fineſt Sugar. This 3s a Ve. 


D .. 


ry 
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wholeſome Water, and the fine entertaining Wa- 
Cork the Bottles well, | and keep it cool. 


To make Spirit of Saffron. 


AKE four drams of the beſt Saffron ; open it, 
and pull it aſunder, and put it in a quart Bot- 
Ine, and pour on it a pant of the ordinary Spirit of 
wine, that of twelve-pence a quart, and add to it 
half a pound of white Sugar-candy beaten ſmall ; 
top it cloſe with a Cork, and a Bladder tied over 
It ſet it in the Sun, and ſhake it twice a day, till 
ne Candy is diflolved, and the Spirit is of a deep 
Orange colour; let it ſtand two days longer to ſet- 
le, and clear it oft in another Bottle, and keep it 
for uſe, A ſmall ſpoonful for a Child; and a large 
one for a Man or Woman. Tis excellent in any 
peſtilential Diſeaſe: *Tis good againſt Colds, or 


ry 
ter. 


Fe conſumptive Cough. 

N „ „ 

„ Black Cherry Water for Children. 

95 T4 K F ſix pounds of black Cherries, and bruiſe 


them ſmall; then put to them the tops of Rote- 
mary, Sweet-marjoram, Spearmint, Angelica, Balm, 
Marigold-flowers, of each a handful; dried Vio- 
lets one ounce; Anniſeeds and ſweet Fennel-ſeeds, 
of each half an ounce bruiſed. Cut the Herbs ſinall, 
and mix all together, and diſtil them off in a cold 
Still. This Water is excellent for Children, giving 
them two or three ſpoonfuls at a time. 


er; . 

ny To make Gripe Water. 

; off TAKE two dozen Bunches of Pennyroyal, ſhred 
and groſly; then take Coriander-ſeeds, Anniſteds, 


ſyeet Fennel- ſeeds, Carraway-ſeeds ; bruiſe them 
al, and put them to the Herbs in an earthen Pot; 
= them together, and ſprinkle on them a quart 
dt Brandy; let them ſtand all night; the _—_—_ 
1{t1 
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diſtil it off, and take ſix, ſeven, or eight "a 
fuls of this Water, ſweeten'd with Syrup of Gill. 
flowers. Drink it warm, and go to bed; dos 


very warm, to ſweat if you can; and drink "Wag 
of it as long as the Gripes continue, 


To make the Dropſy Water. 


T4 K E a buſhel of plck'd Elderberries, put them 

in a large Tub; put in as much Water or ſtron 
Beer as will cover them, and put in a quart of Ale. 
yeaſt, and a piece of Leaven as big as a penny 
Loaf; break it to pieces, and ſtir it together once 
or twice a day, for eight days together; then put i 
them in a Pot, and diſtil it off in an Alembick: 
Draw off a gallon of Water from this quantity, It 
muſt be drank three times a day; in the Morning 
faſting, before Danner, and laſt at Night, till you 
have drank up the quantity. 


: Lilly of the Valley Water. 


6 I AKE the Flowers of Lilly of the Valley, and 
diſtil them in Sack, and drink a {poonful or 
two, as there 1s occaſion. It reſtores Speech to 
thoſe who have the dumb Palſey, or Apoplexy : It | 
is good againſt the Gout ; it comforts the Heart, 
and ſtrengthens the Memory; it helps the Inflam. 
mations of the Eyes, being dropt into them; and 
the Flowers put into a Glaſs cloſe ſtopt, and ict 
into a Hill of Ants for a Month, then take it | 
out and you will find a Liquor that comes from 
the Flowers, which keep in a Vial ; it caſcth 
the Pains of the Gout, the Place affected being 
anointed therewith. 
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To make . ertigo WS ater. 


s AK E the Leaves of red Sage, Cinquefoil, 
| Sandine and Wood Betony, of each a good 
handful ; boil them 1n a gallon of Spring-water, 
till it comes to a quart z "when *tis cold, pur into it 
a penny-worth of Roch-Allum, then bottle it up. 
When you uſe it, put a little of it in a Spoon, or 
in the Palm of your Hand, and ſnuff it up. Go 
bot into the Air preſently; it muſt be made be- 
tween the firſt and tenth of May. 


De. Burge ſs s Antidote againſt the Plague. 


NAR three pints of Muſcadine, and boil there- 
| | in one handful of Sage, as much Rue, Ange- 
lica Roots one ounce, Zedoary-roots one ounce, Vir- 
gina Snake-root half an ounce, Saffron twenty 
grains. Let all theſe boil till a pint be conſumed; 
hen ſtrain it, and ſet it over the Fire again, and 
put therein two penny-worth of long Pepper, half 
an ounce of Ginger, as much Nutmegs. Beat all 
[the Spices, and let them boil together a little, and 
[put thereto a quarter of an ounce of Mithridate, 
and as much Venice-Treacle, and a quarter of a pint: 


It Nack the beſt Angelica-water: Take it warm both 
rt, Morning and Evening, two ſpoonfuls if already 
m- infected; if not infected, one ſpoonful is enough 
nd bra day: Half a ſpoonful in the Morning, and 
3 much at Night. This had great Succeſs, under 


Cod, in the Plague; *tis good likewiſe againſt the 
dMmall-Pox, or any other peſtilential Diſeaſe. 


The Lady On flow's Later for the Stone. 


19 as much Saxafrage, as being diſtill'd 
_ will yield two quarts of Water; then take a 
beck of Hog's hawes, and bruiſe them well; then 
ke Filipendula and Parſley of each three handfuls, 

„ 1 Tarſle7 


if 
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diſtil it off, and take fix, ſeven, or eight 500 
fuls of this Water, ſweeten'd with Syrup of Gil. 
flowers. Drink it warm, and go to bed; m 


very warm, to ſweat if you can; and drink ſome 
of it as long as the Gripes continue. 


To make the Dropſy Water. t 


T* KE a buſhel of plck d Elderberries, put then 

in a large Tub; put in as much Water or fig, 
Beer as will cover them, and put in a quart of Ale 
yeaſt, and a piece of Leaven as big as a penny 
Loaf; break it to pieces, and ſtir it together onde 
or twice a day, for eight days together; then pi 7 
them in a Pot, and diſtil it off in an Alembick. 
Draw off a gallon of Water from this quantity, | 
muſt be drank three times a day; in the Morning 
faſting, before Dinner, and laſt at Night, till yaw 
have drank up the quantity. 


Lilly of the Valley 72 ater. 


AKE the Flowers of Lilly of the Valley, aul 
diſtil them in Sack, and drink a ſpoonful u 
two, as there 1s occaſion. It reſtores Speech t 
thoſe who have the dumb Palſey, or Apoplexy : lt 
is good againſt the Gout ; it comforts the Heart, 
and ſtrengthens the Memory; it helps the Inffam. 
mations of the Eyes, being dropt into them; and r: 
the Flowers put into a Glaſs cloſe ſtopt, and ſet gn 
into a Hill of Ants for a Month, then take it Od 
out and you will find a Liquor that comes from na 
the Flowers, which keep in a Vial ; it caſcth 
the Pains of the Gout, the Place affected being 
anointed therewith.  - 


n. 
ll 
Ver 
me 


To make V ertigo Pater. 


Ak E the Leaves of red Sage, Cinquefoil, 
I Sandine and Wood Betony, of each a good 
Eudful; boil them in a gallon of Spring-water, 
In it comes to a quart z "when *tis cold, pur into it 
4 nenny-worth of Roch-Allum, then bottle it up. 
hen you uſe it, put a little of it in a Spoon, or 


— 
Iz 
> 
8. % 
5 
vs 

3 


en the Palm of your Hand, and ſnuff it up. G0 
1 t into the Air preſently; it muſt be made be- 
. 


ren the firſt and tenth of May, 


WD. Burgels's Antidote againſt the Plague. 


FAKE three pints of Muſcadine, and boil there- 
in one handful of Sage, as much Rue, Ange- 
c Roots one ounce, Zedoary- roots one ounce, Vir- 
da Snake-root half an ounce, Saffron twenty 
brains. Let all theſe boil till a pint be conſumed; 
Pen {train it, and ſet it over the Fire again, and 
Qut therein two penny-worth of long Pepper, half 
n ounce of Ginger, as much Nutmegs. Beat all 
pe dpices, and let them boil together a little, and 
gut thereto a quarter of an ounce of Mithridate, 


to ad as much Venice-Treacle, and a quarter of a pint 
I: Wi the beſt Angelica-water: Take it warm both 
rt Forming and Evening, two ſpoonfuls if already 
m- fected; if not infected, one ſpoonful is enough 
mdr a day: Half a ſpoonful in the Morning, and 
ſet g much at Night. This had great Succeſs, under 
it od in the Plague; 'tis good likewiſe againſt the 
om nall-Pox, or any other peſtilential Diſeaſe. 


[be Lady Onſlow's Water for the Stone. 


AKE as much Saxafrage, as being diftill'd 
will yield two quarts of Water; then take a 
ck of Hog's hawes, and bruiſe them well; then 
ice Filipendula and Parſley of each three handfuls, 
— Parſley 


Th 
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Parſley of Breakſtone and Mother-thyme, of each 
two handfuls; Marthmallow-roots, Parſley-roots of 
each one handful; four large Horſe-radiſh-rog;s 
red Nettle-ſeed and Burdock-ſeed, of each one 
ounce bruiſe the Seeds, cut the Herbs, and fic 
the Roots, and mix em well together with thre, 
quarts of White-wine, and as much new Milk from 
the Cow. So diſtil them and the Saxafrage-wate; 
together in a cold Still, and draw it off as long a8 
any Water will come; the Saxafrage muſt he di. 
ſtill'd in May; and the other Water the latter eng of! 
September or October, when the Hawes are ripe, Let! 
the Perſon when the Fit of the Stone cometh, take 
three or four ſpoonfuls of White-wine, and as much 
of this Water mix'd together; if the Diſtemper 
abate not, take ſix ſpoonfuls of this Water once in 
two hours till *tis remov'd ; you may if you pleaſe 
ſweeten it with Syrup of Marſhmallows. - 


Centaury- water. 


; AKE one pound of Gentian, and ſix pounds 
of green Centaury, beat the Gentian, and 
ſhred the Centaury, and put them into an earthen 
Pot, and put to them as much White-wine as wil 
cover them, let it ſtand five days and diſtil it in an 
ordinary Still. This 1s an excellent Water, Take 
three or four ſpoonfuls at a time in a Morning, and 

faſt 2 hours after it, and uſe Exerciſe; likewile take 
it at Night an hour or two before you go to Bet. 


To make Hiera-picra. 


AK E a Dram of Hiera-picra, and a Dram ef Fc 
Cochineal , and two Drams of Anniſeeds, 

beat them all very fine; then put them into a Bot- Bed; 
tle with a, pint of the beſt Sack, and a pint of Bran- Man 
dy; ſhake them well together five or ſix days; then Wa ti, 
let it ſtand to ſettle 12 hours, ſo pour it off into Wy] a 


another Bottle clear from the Dregs, and keep it 75 ho | 
ute. 
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ach, and removes any thing that oftends the Sto- 
mach; take four ſpoonfuls of it kaſting, and faſt two 
hours after it: You muſt take it conſtantly three 
Weeks or a Month, and 'tis well to drink the fol- 
lowing Drink ater 1; 

Take new-lay'd Eggs and break them; ſave the 
| chells, and pull off the Skin that is in the inſide; 
try the Shells and beat em to Powder; fift them, 
and put ſix ſpoonfuls of this Powder into a quart 
of theſe Waters, half a pint of Fennel-water, half 


ter, half a pint ot black Cherry-water. Take a 
quarter of a pint at a time, ſhaking the Glaſs when 
von pour it out. Take this three times a day, at 
deren in the Morning, at three in the Afternoon, 
at Eight at Night, and you ſhould take it as long 
43 you take the Hiera-picra. | 


To make Lime vater. 
TAKE a pound of unſlack'd Lime, and put it 


into an earthen Jug well glazed, and put to it 
a gallon of Spring-water boiling hot; cover it cloſe 
till 'tis cold; then ſcum it clean, and let it ſtand 
two days; then pour it clcar off into Glaſs Bottles, 
and keep it for uſe. The older the better; the Vir- 
tues are as follows. — 


For a Sore, warm ſome of the Water and waſh the 
ter on the Sore of ſome gentle thing, and lay a Cloth 


Vater, and as it dries wet it again, and it will heal it. 
For a Flux or Looſeneſs, take two ſpoonfuls of it 
cold in the M orning and two at Night, as you go to 
bed; do this ſeven or eight days together, for a 
Man or Woman, but if for a Child one {poonful at 
ate is enough, and if very young halt a ſpoon- 
ful at a time. It will keep twenty Years, and no one 
ho has not experienced it, knows the Virtues of it. 
- A Milk 


ue. Tis very good againſt the Cholick or Stomach- 
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2 pint of Parſley-water, half a pint of Mint-wa- 


Sore well with it for half an hour; then lay a Plai- 


(rer the Plaiſter four or five Doubles, wet with this 
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4A Milk-water for a cancerous Breaff, 


FAKE fix quarts of new Milk, and four hand. 
fuls of Cranes-bill, that fort of it that has 
little Buds ou it, and is long in the Stalk, and four 
hundred of Wood-lice, diſtil this in a cold Still with 
a gentle Fire. Then take one ounce of Crabs-Eyeg, 
and half an ounce of white Sugar-candy both in 
fine Powder; mix them together, and take a Dram 
of the Powder in a quarter of a pint of the Mil- 
water 1n the Morning, at Twelve at Noon, and at 
Night. Continue taking this three or four Months, 
*tis an excellent Medicine. = 


Cock-water for a Conſumption, 
T E an old red Cock from a Barn-Door, pul! 


him alive, then kill him and quarter him, and 
with clean Cloths wipe the Blood from him; then 
put the Quarters into a cold Still, and part of a Leg 
of Veal, and put to them two quarts of old Malaga 
Sack, a handiul of Thyme, as much ſweet Marp- 
ram and Roſemary, two handfuls of Pimpernel 
four of Dates ſtoned and ſliced, one pound of Cui- 
rants, as many Raiſins of the Sun ſtoned, a pound 
of Sugar-candy finely beaten; when all is in, paſte 
up the Still. Let it ſtand all Night, the next} 
Morning {till it, and mix the Water together, and 
ſweeten it to your Taſte with white Sugar-candy| 
Drink three or four ſpoonfuls an hour before Dit 
ner and Supper. Diſtil this Water in May. 


Another) 144 ater againſt 2 Conſumption. 


AKE a pound of Currants, and of Hart 
Tongue, Liver-wort, and Speed-well, 0 
each a large handful; then take a peck of Snail 
lay them all Night in Hyſop, the next Mornm 


rub and bruiſe them, and diftil all in a _ 
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new Milk; ſWeeten it with white Stgar-candy, and 
drink of this Water two or three times a day, a 

quarter of a pint at a time. It has done great good. 


Another Mater againſt a Conſumption. 


AK E three pints of the beſt Canary, and a 
F pint of Mint-water, three ounces of candy d 
Fringo-Roots, three ounces of Dates, a quarter ct 
11 ounce of Mace, three ounces of Chia Roots, three 
mnces of Raiſins ſtoned, infuſe theſe twelve hours 
in an earthen Pot cloſe covered over a gentle Fire, 
when tis cold ſtrain it out, and keep it in a clean 
pan, or Glaſs Jar for uſe. Then make about a 
quart of plain Jelly of Harts-horn, and drink a 
quarter of a pint of this Liquor with a large ſpoon- 
ful of Jelly Night and Morning for two or three 
Months together. 


A Water to ſlrengilen the & ght. 


AK E Roſemary- flowers, Sage, Betony, Rue, 
and Succory, of cach one handful; infuſetheſe 
1m two quarts of Sack, and diſtil them in an Alen- 


- Wick. The Doſe is a ſpoonful in the morning faſt- 
ane, till the Water is done. 

ſte 85 =” 
xt Rue-water, good for Fits of the Mother. 

n 


AKE of Rue, green Walnuts, of each a pound, 
nl Figs a pound and half, bruiſe the Rue and 

Walnuts, flice the Figs in thin flices and lay them 
between the Rue and W alnuts, and diſtil it off; bot- 
e it up and keep it for uſe. Take a ſpoonful or 
o when there is any Appearance of a Fit. 


An Opening Drink. 


nu? AK E Pennyroyal, red Sage, Liver-wort, 
n * Hore-hound, Maiden-hair, Hyſop, of each 
X 2 twẽ O‚ 
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two handfuls, Figs one pound, Raiſins ſtoned one 


pound, blue Currants half a pound, Liquoriſh, Anni. 
ſeeds, Corlander-tceds, of each two ounces; Put all 


Þ . * 5 
theſe in two gallons of Spripg-water, and let ö 

boil away two or three quarts; then ſtrain it, au 
when *tis cold put it in Bottles. Drink half 3 a 
in a Morning, and as much in the Afternoon; kery l 
Warm, and eat little. - 


For a Diſtemper got by an ill Huw 


| jay two penny worth of Gum-dragon, pick 

and clean it, and put it in an earthen Pot, put, 
to it as much red Roſe-water as it will drink up; 
ſtir it two or three times a day till *tis all diſfclve| 


into a Jelly; then put in three grated Nutmegs, adi 
— Sugar to your Taſte, finely powdered iſ; 
and alittle Cinamon-water, no more than will leave 7 
it in a Jelly: Take the quantity of a Nutmeg in te 
Morning faſting, and laſt at Night; but firſt prepare n. 
the Body for it, by taking fix pennyworth of HH . e 
Sanctus in Poſſet-drink, and drink Broth in thy... 
working. 01 
Le 

For @ Cough ſettled on the Slomach. 5 

. Ic 

TAKE half a pound of Figs, as many Rain 
of the Sun ſtoned, a ſtick of Liquoriſh {crap ane 

and flic'd, a few Anniſeeds, a few ſweet FenneWMFir 
ſeeds, and ſome Hyſop wath'd. Boil all theſe in Wiſe 
quart of Spring-water Lr a pint, {traMFa! 
it and ſweeten it very well with white Sugar-cand Mor! 
Take two or three ſpoonfuls of it Morning the: 
Night, and when you pleaſe. whe 
| | a 
To make Hungary Water. 2 

TKF four ounces of Roſemary- flowers, and Mo. 
pint of Spirits of Wine, infuſe it twelve howWn1ll 


and draw it off in a Glaſs Still, 
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A Drink /o preſerve the Lungs. 


AKE three pints of Spring-water, put to it 
T one ounce of flowerot Sulphur, and let it boil 


on a flow Fire till half 18 conſumed ; then let it 

i: Land to ſettle, and ſtrain it out, and pour it on one 

d ounce of Liquoriſh feraped, and a Dram of Corian- 

Jer-ſeeds, and as many Aniſeeds bruiſed. Let it 

WT 1d to ſettle, and drink a quarter of apint Morn- 

„ng and Night. ; 2 

& An excellent Snail-water, 

ut] | 

TAKE of Comiry and Succory Roots of each 

g 1 four ounces, Liquoriſh three ounces, the Leaves 

j 


of Hart's- Tongue, Plantane, Ground-Ivy, red Nettles, 
Yarrow, Brooklime, Water-creſles, Dandelion and 
Agrimony, of each two large handfuls: Gather theſe 
Herbs 1n dry Weather, and do not waſh them, but 
wiſe them clean with a Cloth; then take 500 of 
Mails cleanſed from their Shells, but not ſcoured, 
Wind ot whites of Eggs beat up to a Water one piut, 
four Nutmegs groſly beaten, the yellow Rind of one 
Lemon and one Orange; bruiſe all the Roots and 
Herbs, and put them together with the other Ingre- 
wents in a gallon of new Milk, and a pint of Ca- 


ing nar y ; let them ſtand cloſe covered forty eight hours, 
iN and then diſtil them in a common Still with a gentle 
Ne 


Fire; this quantity will fill your Still twice, it will 
keep good a Year, and is beſt when made Spring or 
Fall, but *tis the beſt when new: you muſt not 
cork up the Bottles in three months, but cover ; 
them with Paper: it is immediately fit for uſe, and S 
when you uſe it, take a quarter of a pint of this = 
Vater, and put to it as much Milk warm from the 
Cow, and drink it in the Morning, and at four a- 
lock in the Afternoon, and faſt two hours after it. 
lo take Powder of Crabs- eyes with it, as much as 
ill lie on a Six-pence, mightily afliſts to ſweeten 
5 — the 


d! 
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* 7 
: 


246 The Compleat Houſewife, 
the Blood. When you drink this W ater, be ver 
regular in your Diet, and eat nothing ſalt or ſore 


Eye-water. 


AKE Orrice-root ſliced two ounces, whit Mil 
Copperas finely beaten one ounce, put they Bil 

im three pints of running Water, ſhake it well three p- 
or four days, and then utc it; if a watry Eye, yu 
may add a bit of Bole-Armoniack. 5 

n lp 

To make Briony-water. 80 


AK E twelve pounds of Briony- root, pound it 
to Maſh, then take one quart of the ſuice c 
Rue, one quart cf the Juice of Mugwort-Leaves 
of Savin three handfuls, ſweet Bafil two handful;, 
Mother of Thyme, Nepp and Pennyroyal of each 
three handfuls, Dittany of Crete and dry'd Orange 


peel of each four handfuls, Myrrh two ounces Wi * 
Caſtor one ounce, both powdered, and likewiſe the f 
Orange-peel ; diſtil this off in an Alembick : fit 
cut your Herbs and put them 1n the bottom of your Cl 
Still, then put in your Briony-root, then mix your Wl K 
Powders in a Cina Giſh with ſome Sack, then © 
pour in fix quarts of Sack. Cloſe up your Still, il © 
and draw 1t off. , 
A Vater to take after taking Baljam - 
: Tolu. 1 fo 

P; 


AK E a pint of whites of Eggs beaten to à 
EF Froth, five Nutmegs bruiſed, two handfuls o 
dry'd Spearmint, two handtuls of unſet Hy1op, add 
to theſe a gallon of new Milk, and diſtil it off in 
a cold Still. You may draw oft about three pints, 
take ſix ſpoonfuls of this Water at a time with ou of 
gar- candy in it. : = 


T6 


Jo make the true Daffy's Elixir. 


AK E five ounces of Anniſeeds, three ounces of 
1 Fennel-ſceds, four ounces of Parſley- ſeeds, ſix 
unces of Spamſh Liquoriſh, five ounces of Sena, 
one ounce of Rhubarb, three ounces of Elecam- 
| pane, ſeven ounces of Jallap, 21 drams of Saffron, 
ix ounces of Manna, two pounds of Raiiins, a 
quarter of an ounce of Cochineel, two gallons of 
Brandy; ſtone the Raiſins, ſlice the Roots, bruiſe 
the Jallap, put them all together, keep them cloſe 
cover d 15 days, then ſtrain it out, 


Vr any Han or Beaſt bitten by a mad 
Dog. 


| free E Sage Leaves and Rne, of each a good 
handful, two or three heads of Garlick, four 
Penny-worth of the beſt Treacle, a handful. of the 
ſmalleſt ſhavings of Tin or Pewter, boil all thęſe in 
a quart of ſtrong Ale in a Pipkin, or ſtone Crock, 
cloſe ſtopp'd and paſted over, and ſet it to boil in a 
Kettle of hot Water, and put it over the fire for 
two hours: It will be apt to fly up, therefore put 
a Pye-plate and Bricks upon the top of the Paſte. 
Give, or rather Pour it into the Party bitten by five 
or 11x ſpoonſuls at a time, according to the Strength 
of the Party bitten, whether it he Man or Dog, or 
other Creature. This muſt be given three days be- 
fore the full or new Moon next happening alter the 
Party has been bitten. OW 


Milk Water. 


1 two good handfuls of Wormwood, as 
& much Carduus, as much Rue, four handfuls 
of Mint, as much Balm, half as much Angelica, 
cut theſe a little, put them into a cold Still, and put 
to them three quarts of Milk; let your fire be quick 
KS till 
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till your Still drops, then a little lower. You nia, 
draw off two quarts ; the firft quart will keep all the 


Year; this is extraordinary good in Fevers, ſwecl- 
en'd with Sugar or Syrup of Cloves. 


A Powder to cure a Rupture. 


N the latter End of March get half a pound df 
knots of Scurvy-glaſs before they are quite 
blown, one pound of Comfry-roots, half a pound 


of Fern-roots, one ounce of Juniper-berries, oe | 


ounce of Dragon's-blood, half a pound of the roots 

of Solomon-ſeal, a quarter of an ounce of Nutmegs, 
a quarter of an ounce of Mace; ſcrape your roots 

very clean, and ſlice them thin, and put every ſort 

by themſelves in a clean Paper Bag; lay them ona 

clean earthen Diſh, and let them be put in a flow 

Oven till they are dry enough to powder: You | 
muſt do the like to your Scurvy-graſs, that they 

may be all finely powdered, and mix'd together 

and kept up cloſe in a Glaſs with Paper round it, 

You may in any Liquor give as much of this Pow- 

der to a young Child as will lye on a Sixpence 

Morning and Night; to one of ſeven Years, more, 

to a Man or Woman as much as will lye on a Shit 

ling: Put the Powder in a Spoon and wet it to mix, 

and take it three Weeks. : 


Plain Hiera-Picra. 


JU one ounce of Hiera-picra into one quart 


of Brandy; let your Bottle hold more than 2 
quart, that you may have room to ſhake it; let it 
ſtand five Days near the fire, ſnaking it often and 
ſtop it cloſe. This is a good Purge, take half 2 
quarter of a pint going to Bed, drink a draught cf 
warm Ale or Broth a little while after it. 
take it nine or ten days together; it opens the Sto- 


mach, cauſes Digeſtion, prevents green Sickneſs, 
and kills Worms in Children, e 


A very 


You may 


in 
al 


The Compleat Houſewife. 249 


Avery good Remedy for a hollow aching 
Tooth. 


AK E of Camphire and crude Opium, of each 
four grains; make them into three Pills, with 
cs much Oil of Cloves as is convenient, roll them 
in Cotton, apply one of them to the aching Tooth, 
and repeat if there is Occaſion. 


A Method to cure the Faundice which has 
| been try d with great Succeſs. 
W 7 N the firſt place give the Patient a Vomit of the 
| | Infuſton of Crocus Metallorum, and Oxymel 
of Squils, according to his Conſtitution; then take 
of Aloes and Rhubarb, of each two Scruples, of 
prepar'd Steel one Dram, Tartar vitriolated one 
{cruple ; make Pills with Syrup of Horehound, of 
which give four every Night. 
Take of the Roots of Turmerick, half an ounce, 
Tops of Centaury the leſſer, Roman-Wormwood 
and Horehound, of each a handful, Roots of the 
greater Nettle two ounces; boil them in three pints 
of Water, to the Conſumption of half; when it is 
almoſt boil'd enough, add to it Juniper-berries an 
ounce, yellow Sanders and Gooſe-dung made into 
a Nodolous, of each three Drams, Saffron two ſcru- 
ples, Rheniſh Wine a pint; when it is boil'd enough 
train it, and add to it compound Water of Snails 
and Earth-worms, of each two ounces. Take three 


„ =» 


ans PEERS. HET f OS. AA wo AE. SOD... - 


a Mounces of it after each time of taking the following 
it lectuary. | | 
d Takeof the Conſerve of Sea-wormwood, of the 
a autward Rind of Orange-peels, of each two ounces, 
ok Hef Species Diacurcumæ, and prepared Steel, of 
iy ech three drams, of prepared Earth-worms and 


khubarb, of each two drams, Flowers of Sal-Ar- 
moniack and Salt of Amber, of each two ſcruples, 
ak Saffron powder'd one ſeruple, with a ſufficient 


Quan- 
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Quantity of Syrup of Horehound; make an Ele- 
ctuary, of which take the quantity of a large Nut- 
meg twice a day, drinking three ounces of the bit- 
ter Tincture after it. 

For 2 Rheumatiſm, O07 Pain in the Bones. 

AK E a quart of Milk, boil it and turn it with 

three pints of ſmall Beer, then ſtrain the Poſ- 
ſet on ſeven or nine globules of Stone-Horſe dung 
tied up in a Cloth, and boil it a quarter of an hour 
in the Poſſet-drink; when *tis taken off the Fire, 
preſs the Cloth hard, and drink half a pint of this 
Morning and Night hot in Bed. If you pleaſe 


you may add White-wine to it. This Medicine js 
not good, if troubled with the Stone, 


To make Treacle-water. 


i 8 AK E Juice of green Walnuts four pounds, and 
of Rue, Carduus, Marigolds, and Balm, of 
each three pounds, Roots of Butter-bur half a pound, 
Roots of Burdock one pound, Angelica and Maſter: 
wort, of each half a pound, Leaves of Scordium 
11x handfuls, Venice-Treacle and Mithridate of each 
half a pound, old Canary-wine two pounds, White: 
wine Vinegar ſix pounds, Juice of Lemons hr 
pounds; diſtil this in an Alembick, and on any 
Illneſs take four ſpoonfuls going to bed. 


To make U/ſguebaugh. 


O three gallons of Brandy put four ounces of 
Anniſeeds bruiſed; the next day diſtil it in 

cold Still paſted up; then ſcrape four ounces of Lr 
quortſh, and pound it in a Mortar, dry it in an 
Iron Pan, do not burn it, put it in the Bottle to 
your diſtill'd Water, and let it ſtand ten days: 
Then take out the Liquoriſh, and to every fix quarts 
of the Spirits put in Cloves, Mace, Nutmegs, C 
- namon 


De Compleat Houſewife. 251 
namon and Ginger, of each a quarter of an ounce, 
Pates ſtoned and {liced four ounces, Raiſins ſtoned 
half a pound a Let theſe infuſe ten days, then ſtrain 
it cut, and tincture it with Saffron, and bottle it 
and cork it well. 


| 7 make Mr. Denzil Onflow's Serfeit- 
Water. 


Tx a gallon and half of the beſt Brandy, 
half a buſhel of Poppies, half a handful 
| of Rue, half a handful of Wormwood, one handful 
of Sage, one handful of Balm, one handful of un- 
ſet Hyſop, one handful of Mint, one handful of 
cyect-marjoram, half a pound of Roſa-ſolis, waſh, 
| and pick, and dry theſe Herbs in a coarſe Cloth, 
then {ſhred them very fine. Take half a pound of 
Liquoriſh ſcraped, and pulled into "Threads, one 
ounce of Coriander-ſeeds, one ounce of Anniſeeds, 
| 2 few Cloves all bruiſed, a pound of Raiſins Koned, _ 1 
one pound of Loaf-ſugar, put all theſe in an ear- 
then Jar covered very cloſe, and ſet it in a cool _ - 
Cellar, and ſtir them twice a-day till the Poppies « i 
look pale; put a little Saffron in with the other In- Vu 
gredients, ſtrain it off into another Jar, and in a 
Fortnight, when tis ſettled, bottle it. 

Mix the Herbs that are ſtrained from it with 
Milk; diftil it; *tis a Cordial Milk-water. 


An approv d Medicine for the Dropyy. - 


ARE about three ſpoonfuls of the beſt Mu- 

ſtard-ſeed, and about a handful of Bay-berries, 
the like quantity of Juniper-berries, one ounce of 
Horſe-radiſh, and about half a handful of Sage of 
Virtue, as much Wormwood Sage, and half a 
bandful of Scurvy-graſs, and a quarter of a hand- 
mul of ſtinking Orach, and a little ſprig of 
Wormwood, a ſprig of green Broom, and half an 
dance of Gentian-root ; tcrape, wipe, and cut all 

| 3 dene 
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theſe, and put them into a Bottle that will hold X 
gallon; then fill the Bottle with the beſt ſtrong 
Beer you can get; then {top it cloſe, and let it ſtand 
three or four days, and drink every Morning faſt. 
ing half a pint. 


A Remedy for Rheumatick Pains. 


TAKE of Sena, Hermodacts, Turperhum and 

Scammony, of each two drams; of Zedoary, 
Ginger and Cubebs, of each one dram; mix them | 
and let them be powdered ; the Dole is from one 
dram to two, in any convenient Vehicle. Let the 
Parts affected be anointed with this Liniment: 
Take Palm Oil two ounces ; Oil of Turpentine one 
ounce, Volatile Salt of Hartſhorn two drams; af. 
terwards lay on a Plaiſter of Mucilaginibus. Some 
that have been very much troubled with Rheuma- 
tick Pains, have by taking of Spirit cf Hartſhorn 
In compound Water of Earth-Worms, found migh- 


ty Benefit. 


An excellent Medicine for the ſpotted, and 
all other malignant Fevers. 
AKE of the beſt Virginia Snake-Weed, and 
1 Root of Contrayerva finely powder'd, of each 
half a ſcruple, Goo-ſtone half a ſcruple, Caſtor and 
Camphire, of each five Grains; make them into 2 
Bolus, with a ſcruple of Feuice-Treacle, and as 
much Syrup of Peony as is ſufficient ; to repeat 
the Bolus every ſix hours, drinking a Draught of 
the foll wing julep after it. L 
Take of Scorzonera-roots two ounces, Butterbu!- WM T« 
roots half an ounce, of Balm and Scordium, of an 
each an handful, of Coriander-ſeeds three drams, M in 
of Liquoriſh, Figs, and Raiſins, of each an ounce; 
let them boil in three pints of Conduit-water to 2 
quart, then ſtrain it, and add to it compeund 


Peony 
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Poeny Water 3 ounces, Syrup of Raſpberries an 
ounce and half, Let the Patient drink of it plen- 


tifully. 


A Specifick Cure for ſtopping Blood. 


AKE two ounces of clarified Roch-Allum ; 

let it be finely powder'd, and melt it in a fil- 
ver Ladle; then add to it half an ounce of Dragon's- 
| flood in Powder, and mix them well together; then 
take it off the Fire, keeping it ſtirr'd till it come to 
the conſiſtence of a ſoft Paſte, fit for making up in- 
to Pills; make your Pills into the bigneſs of a large 
| Pea; and as the Paſte cools, warm it again to ſach 
a degree, as the whole quantity may be made into 
pills. This Medicine is proper in all Caſes of vio- 
lent Bleeding, without exception. The ordinary 
or uſual Doſe is half a grain; to be taken once in 
| four hours, till the Bleeding ſtops; taking a glaſs 
of Water or Ptiſan after it, and after every Doſe ; 
and another of the fame Liquor a quarter of an 


09 — 


bour after. In violent Caſes, give half a dram for 

| a Doſe, | — 

MM 79 44ke Stoughton's Elixir. 

1 Pr off the Rinds of ſix Sevil Oranges very 

0 thin, and put them in a quart Bottle, with an 

: WT ounce of Gentian ſcrap'd and ſlic'd, and fix penny- 

+ WI worth of Cochineel; put to it a pint of the beſt 
. Brandy; ſhake it together two or three times the 


firſt day, and then let it ſtand to ſettle two days, 
and clear it off into Bottles for uſe. Take a large 
Tea ſpoonful, in a glaſs of Wine in a Morning, 
and at four in the Afternoon: Or you may take it 


in a diſh of Tea. 
Ann Electuary for a Cough. 


AK E Conſerve of Red-roſts two ounces, Con- 


| ſerve of Hips one ounce; Lucatellus's un 
h 
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half an ounce ; Spices of Hiatragacanth frigid one 
dram, Syrup of Balſam three drams; mix all to- 
gether well; take the quantity of a ſinall Bean 
three tunes a day. : 1 


Excellent Losenges for 2 Cough, 


AKE a pound of brown Sugar-candy, and a 
pound of Loaf-ſugar ; beat and ſearce them 
through a fine Steve. Take an ounce of the Juice 
of Liquoriſh, and diſſolve it in three or four ſpoon- | 
Fuls of Hyſop-water over a gentle Fire; then mix 
your Sugar and Sugar-candy with one dram «f 
Orace-powder, one dram of the Powder of Flicam- 
pane, of Gum-dragant powder'd half a dram , add 
one dram of the Oil of Anniſeeds, and one grain of 
Musk: Mix all theſe together, and work it into a 
Paſte; and roll them into Lozenges the bigneſs of 
a Barley-corn, or ſomething larger, 


To promote Breeding. 


ET the Party take of the Syrup of ſtinking 
Orace a ſpoonful night and morning for a 
Week or more; then as follows: Take three pints 
of good Ale, boil in it the Piths of three Ox-Backs, 
half a handful of Clary, a handful of Nep (or Cat 
Bos,) a quarter of a pound of Dates ſtoned, fliced, 
and the Pith taken out; a handful of Raiſins of the 
Sun ſtoned, three whole Nutmegs prick'd full of 
holes. Boil all theſe till half be waſted ; ſtrain it 
out, and drink a {mall Wine-glaſs full at your go- | 
ing to Bed. As long as it laſts accompany not with 
your Husband. During the taking, or ſome time 5 
before, be very chearful, and let nothing diſduiet N g 
ou. | 
Take Shepherd's-purſe a good handful, and boil 
it in a pint of Milk till half be conſumed, and 
drink it off _ J 


For 


The Compleat Houſewife. - an 5 
Fur a Burn or Scalu. 3 


ARE Laurel Leaves, chop them in Hog's 
] Greaſe ; ſtrain it, and keep it for uſe. 


T7 make WVecklaces for Chilled 1 Cut 
3 ting Teeth. 


AKE Roots of Henbane, of Orpin and Ver- 
vain ; ſcrape 'em clean with a ſharp Knife, 
cut them in long Beads, and ſtring them green; 
arſt Henbane, then Orpin, then Vervain; and ſo 
Lo till tis the bigneſs of the Child's Neck. Then 
take as much red Wine as you think the Necklace 
will fuck up, and put into it a dram of red Coral, 
as much ſingle Peony-root finely powder'd. Soak 
your Beads in this 28 hours, and rub the Powder 
on the Beads. Syrup of Lemons, and Syrup of 
fingle Peony, is excellent to rub the Child's Gums 

with very frequently. 


A Medicine for the Cholick, which not 
| only gives Eaſe in the moſt violent Fits, 
but alſo, being often uſed, prevents 
their returning. | 

TAKE of the beſt Manna, and Oil of ſweet 
Almonds, of each an onnce and half; of Ca- 
momile- flowers boiled in Poſſet-drink an handful; 
let the Poſſet- drink be ſtrained from the Flowers, 
and mingled very well with the Oil of Almonds 
and Manna; let the Patient take it three days ſuc- 
cihvely, and afterwards every third day for a 
(fortnight, _ 


A Receipt for a Conſumptive Cough. 
AKE of the Syrup of white and red Poppies 


of each three ounces, of Barley, Cinamon- 
— watcr, 


mix all well together, and put it in Pots for uſe; 
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water, and red Poppy-water, of each two Ounces. 
of Tincture of Sattron one ounce, Liquid Lauda. 
num forty drops, and as much Spirit of Sulphur 
as will make it acid. Take three or four ſpoonfulz 
of it every Night going to bed; increaſe or dim. 
niſh the Dole according as you find it agrees with 


you. 
To make the Eye Salve. 


"TAKE of freſh Butter out of the Churn, un. 

| ſalted and unwaſhed, two pound; ſet it in | 
a glaſs Jar in the Sun to clarify three Months; then 
pour very clear off about a quarter of a pound, 


and put to it an Ounce of Virgin Wax; when tis 


melted, put it into white Roſe-water to cool, and 
beat it in the Water half an hour, then take it out 

from the Water and mix it with half an Ounce 
rectified Tutty finely powder'd, and two Scruples 
of Maſtick beaten and bruiſed as well as poſſible; 


take a very little in your Fingers when in Bet; 
ſhut your Eye, and rub it over the Lid and Cor: 
ner of your Eye. 


An excellent Medicine for the Pain in 
the Stomach. _ 


AKE of Tinctura Sacra (or TinAure of 8. 

vor y) one Ounce in the Morning, faſting al 
hour, then drink a little warm Ale; do this twice 
or three times a Week till you find Relief. 


For a Pain in the Stomach. 


| T AKE a quarter of a pound of blue Currants 
1 wipe them clean and pound them in a Mol- 
tar with an Ounce of Anniſeeds bruiſed ; before 
you put them to the Currants, make this into 4 


olus with a little Syrup of Clovegilliflowers. Tak 
ever) 


„ 
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every Morning the quantity” of a Walnut, and 
ink Roſemary Tea inſtead of other Tea for your 
Breakfaſt; if the Pain returns, repeat it, 


For a Stitch in the Side. 


AKE Roſin, pound and ſift it, and with 
Treacle mix it into an Electuary, and lick 
t up often in the Day or Night, 


cure an intermitting Ague and Fe- 
ver, Without returning. 


AKE Jeſuits Bark in fine Powder, one Ounce, 
Salt of Steel and Jamaica Pepper, ofeach a quar- 
er of an Ounce, Treacle or Moloſſoes four Ounces, 
1x theſe together, and take the quantity of a Nut- 
neg three times a Day when the Fit 1s off, and a 
Draught of warm Ale or White-Wine after it. 


Dr. Hall's Plaifter for an Amue. 


AKE one Penny-worth of Black Soap, one 
1 Penny-worth of Gunpowder, one Ounce of 
ſobacco Snuff and a Glaſs of Brandy; mix theſe 
1 2 Mortar very well together, ſpread Plaiſters on 
ather for the Wriſts, and lay them on an Hour 
(lore you expect the Fit. 


Excellent for a Burn or Scald. 


[1 AKE of Oil of Olive three Ounces, white 
E Wax two Ounces, Sheeps Suet one Ounce and 
at, Mimium and Caſtle-Soap, of each half an 
unce, Dragon's Blood and Camphire, of each three 
ams, make them into a Salve by melting them 
&ther 3 anoint with Oil to take out the Fire, 
en put the Plaiſter on; dreſs it every Day. 


lh 


ar 
al 
ce 


bs 


Angelica-water, then mix all together. Take 


You may take half a ſpoonful at Night; this is 


Water in a Conſumption, or in Wk 


AKE a Calf's-pluck freſh kill'd, before thi 
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To prevent or Cure the Plague. 


AK E three pints of Muſcadine Wine, bol 

in it a handful of Sage, and as much Rue 

till a pint is waſted; then ſtrain it out and ſet i 
on the Fire again, and put therein long Pepper 
Ginger, Nutmegs, of each three parts of an ounc: 
beaten together in fine Powder; let it boil a lit 
then put to it two ounces of Treacle, one ounce if 
Mithridate, and a quarter of a pint of Angelic. 
water, diſſolve the Treacle and Mithridate in the 


it both Morning and Evening, warm, two ſpocn. 
fuls; if infected, take it in Bed and ſweat with it; 
but if not infected, one ſpoonful in the Morning 
may be ſufficient, and not lie to ſweat after it 


good in the Small-pox or Meaſles, It was uſed i 
the Sickneſs-Year with great Succeſs both to young 
and old, 


4 


neſs after Sickneſs. 


Veal is blown; take out the Pluck, but don! 
walh it, cut it in pieces and put it in a cold >tll 
but firſt put at the bottom of your Still a ſheet un. 
white Paper well butter'd, then put in your Piu 
with Mint, Balm, Borage, Hyſop and Oak-TLun 
of each about two handfuls, wipe and cut tt 
Herbs, but not waſh them; put in a gallon ( 
new Milk warm from the Cow, paſte up the Sti 
and let it drop on white Sugar-candy; it will dia 
off about ſeven pints, mix it together, and bottle 
for uſe. Drink a quarter of a pint in the Mor 
and as much at four in the Afternoon, 


| 
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Small-Pox. 


bruiſe; mix with it Honey and Album- 
IGrzcum, and work it together; put it over the 
Fr ice to heat, few 1t up in a Linnen Stay, and 
apply it to the Throat pretty warm: As it aries 


| ; epeat it. 


| 77 prevent Pitting, and to take off 
| Rednefs. 


| till 'tis green; 
Ile. Warm a little in a Spoon, and with a Feather 


biten as convenient. 


An admirable Cærelothb. 


i AKE a pound of Frankincenſe beaten fine, 
[1 and a pound of Rolin beaten, a pound of 
black Pitch, and four ounces of Cummin-ſeeds 


owdered, four Penny worth of Mace beaten and 
ted, four Penny worth of Cloves beaten fine, an 
unce of Liquid Laudanum, and a pound of Decr- 
uct, | 

Seaſon a new Pipkin; firſt lay it in cold Water, 
hen boil Water in it, and ſet it by till *tis cold; 
hen dry it and put in your Deer-ſuet, and let it 


Sil , 3 | 5 0 +. 
wrt belt, ſhaking it about as you do for melting But 


ummin-ſeed, Saffron, Mace, Cloves, and fet em 


"a take them off and ſet it by a little, and then 
umkle in your Liquid Laudanum; let it ſimmer 
1 8 2 a lit 


\ 


A Stay to prevent @ fore Throat in the 


| AKE Rue, ſhred it very ſine, and give it 4 


FAKE Rue and chop it, boil it in Hog's-lard 
| ſtrain it out and Keep it for 


Wnoint the Face as they begin to {hell off; do it as 


Dowder'd, four Pennyworth of Saffron dried and 


er; then put in your Frankincente, Roſin, Pitch, 


wer the Fire and let them have a boil or two z 
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Plaiſters will do. 


Operation of the Clyſter, give the Patient the fl 
lowing Mixture: Take of Rue and Camomike 


Fou may drink half a pint of it at a time, as © 
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2 little, take it off, and when *tis fit to ſpregd 
ſpread it on the thickeſt brown Paper, and uſe it 
on occaſion. "iis good for Bruiſes, Aches, Paine 
Burns, Scalds, and ſore Breaſts ; wipe the Pla. 
ſter every day, and put it on again; one or ty, 


— — — a © rea 


For the Cholick. 


T*ARE_cf Cammomile-flowers, and Mallon 
Leaves, of each a handful; Juniper-herric, 

and Fænugreek Seeds, of each halt an ounce. 10 
the Seeds and Berries be bruiſed, boil then in: 
pint of Water, add to it ſtrain'd, of Turpentine MW 
diſſolv'd, with the yolk of an Egg and Oil of (x 
monule, of each an ounce, Diacatholicon 6 drans, 
Hiera Picra two drams, mix and give it; after the 


water, of each an Ounce, Cinamon-water an 
Ounce, Liquid Laudanum twenty drops, Syrup « 
white Poppies an ounce, 


How to make the Lime-Drink, fans 
for curing the Stone. 


TJ AKE a good half peck of Lime-ſtones nev 
burnt, and put them into four gallons of Vs 
ter, ſtir it well at the firſt putting in, then let! 
ſtand and ſtir it again; as ſoon as it is very well ſet 
tled, ſtrain off the clear into a large Pot, and pul 
to it 4 ounces of Saſſafras, and four ounces of L 
quoriſh, ſliced thin, Raiſins of the Sun ftoned one 
pound, half a pound of blue Currants, Mallows a 
Mercury of each a handful, Coriander, Fennel, a 
Anniſeeds, of each an ounce; let the Pot fant 
cloſe covered for nine days, then ſtrain it, an- 
being ſettled, pour the cleareſt of it into Bottles 


ten as you pleaſe; in your Morning's Dr 


/ 
/ 
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ut a dram of Winter-Cherries powdered. This has 
tured ſome that have been ſo tormented with the 
stone in the Bladder, that they could not make 
Water, after they had in vain tried abundance of 
other Remedies. 


| 4 Recipe for the Cure of the Stone and 
| Gravel, whether in the Kidneys, Ure- 
ters, or Bladder. 


ETJTAKE Marſh MallowLeaves, the Herb Mercury, 
 Saxifrage, and Pellitory of the Wall, of each 
freth gather'd, 3 handfuls; cut them ſinall with a 
hair of Sciſſars, and mix them together, and pound 
them in a clean Stone Mortar, with a Wooden 
peſtle, till they come to a Maſh, then take them 
out, ſpread them thin, in a bread glaz'd Earthen 
Pan, and let them lie, ſtirring them about once a 
day, till they are thoroughly dry, (but not in the 
Sun) and then they are ready, and will keep good 
Will the Year long. Of ſome of theſe Ingredients ſo 
dried, make Tea, as you do common Tea, with 
Iboiling-hot water, as ſtrong as you like to drink it, 
but the ſtronger the better, and drink 3, 4, or more 
Tea-Cups full of it Blood-warm, {weeten'd with 
(coarſe Sugar, every Morning and Afternoon, put- 
ting into each Cup of it, at laſt half a Spoontul, 
or rather more, of the expreſs'd Oil of Beech Nuts, 
freſn drawn, (which in this Caſe has been experien- 
cd to be vaſtly preferable to Oil of Almonds, or 
any other Oil) ſtirring them about together, and fo 
to continue it for as long as you ſee Occaſion. 

This Medicine, how ſimple ſoever it may ſeem 
0 fome, is yet a fine emoilient Remedy, is per- 
lectly agreeable to the Stomach, (unleſs the Beech 
Ul be tale or rancid) and will be found to ſheathe 
and loften the Aſperity of the Humours in general, 
particularly thoſe that generate the Gravel and 
done, and will relax and {upple the Solids, at the 
ine time: And it is well known by all Phyficians, 

. | a: that 


wile takes away, as this does, all Heat and Diff. 
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that emollient Medicines to Inbricate, widen 200 


moiſten the Fibres, ſo as to relax them into ther ; 
proper Dimenſions, without forcing the "ws i 
whereupon Obſtructions of the Reins and Urins. v 
ry Paſſages are opened, and by their cleanſino Wil +; 
Properties, as is this Medicine, cleared of all Los 

ments of {andy Concretions, Gravel and paſſable 2 
Stones, and made to yield better to the Expulſn 2 


of whatever may plug or ſtop them up, and like. 


culty cf Urine and Strangurics, and withal, by 
its ſoft mucilaginous Nature, cools and heals th; 
Reins, Kidneys, and Bladder, giving preſent Pagel 
in the Stone Cholick, breaks away Wind, and pre 


vents its Return, as it always keeps the Bowel 
laxative. 1: . 3 K 
A late Modern College Phyſician of our own, 1 +: 
Man cf Learning and Probity, and who for hi 7 
great Ingenuity and Sincerity was much eftcen'1 i > 
and reſpected by every Member of that Venerable b. 
Body, ſays, in his Writings about the Stone aud it 
Gravel, of one of ihe Ingredients in this Medicine, n. 
that ſome Perple have exicli'd it prodigiouſiy for inv 
Lithontriptick 07 6tcre-breakiug Dualtites ; and u 
Favonr of ſuch an Opinion, ſay, that a certain Perſon Wi ti 
who bed a very large «tone in his Bladder, which vill 3 
taken from him by Cutting, made a Cup of it, ral | 
he uſually drank cut f; but as he once had ſome bi 
put into it, which had that Ingredient boiled in it, 
the Cup fell to pieces in his Hands, which ſudden Di To 
ſolution of it was attributed to the ſaid Ingreaun. Wl 
But whether this Relation be real or feign'd, or al br 
or either of the Ingredients capable of making ia Mit 
gible, or mouldring into Fragments, the Stone breall 8. 
in Human Bodies, (as are the Virtues aſcribed to an 


them, and to one of them more particularly) 0 
whether it be poſſible for any thing in Nature to (9 
it, I ſhall not undertake to determine; but this 3 
certain, that all the Ingredients that enter the Con! 


poſition of this Medicine are particularly note 


/ 
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and preſcribed, tho in different Ways, as Occaſions 
| offer, by all Ancient and Modern Phy ſicians, both 
in their Writings and Practice, in all Caſes of Gra- 
vel, Stone, Strangury, Stoppage of Urine, Oc. 
with great Succeſs, _ = 
such as know not where to get the TRUE Nur 
Oil, may have the Right Sort, and very good, 
| it Mrs. Goddard's, at the Golden-Ball in Burleigh- 

| (rect, near Exeter-Exchange in the Strand, at one 

dhilling and Six Pence the Vaal. 


An excellent Vomit. 


| TAKE a quarter of a pound of clear Allum, 
1 beaten and ſifted as fine as Flour, divide it 
into three parts, the firſt the biggeſt; put a quar- 
ter of a pint of Water in a Saucepan, and put in 

| your biggeſt Paper of Allum, and let it ſimmer 
| over the Fire, but not boil; take it off, cool it to 
blood warm; drink 1t off, but take nothing after IF 
it; fit ſtill till it has work'd once, keep very warm, 1 
nor take nothing in the working; but you may _ . 
walk about after it has work'd once; take it three 
Mornings together, or more if there be occaſion, 
till the Stomach is clear. There is no Caſe where 
2 Vomit is proper, but this is good. 


A fine Purge. 


[FAKE an ounce of Liquoriſh, ſcrape it and 
ſlice it thin, and a ſpoonful of Coriander-ſèeds 

draiſed, put theſe into a pint of Water and boil 

it a little; then ſtrain this Water into an ounce of 
Sena, let it ſtand fix hours; ſtrain it from the Sena 

and drink it faſting. ä 


A purging Diet drinl in the Spring. 


FAKE ſix Gallons of Ale, three ounces of 
Rhubarb, 12 ounces of Sena, 12 ounces of 
8 4 Mader 
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Mader-roots, 12 ounces of Dock-roots, T2 handful 
of Scabious, 12 handfuls of Agrimony, three dun- 
ces of Aniſeed; flice and cut theſe, put them in ; 
Bag and let it work in the Ale: Drink of it thre 
or four times a day. 


For à fore Mouth in Children. 


AK E half a pint of Verjuice, {train into it 


four ſpoonfuls of the Juice of Sage; boi! 


this with fine Sugar to a Syrup, and with a Feather 
anoint the Mouth often, touch it not with a Cloth, 
or rub it: The Child may lick it down, it will not 
hurt 1t. 3 


To create à good Appetite, and ſerengihe! 
the Stomach. 

AKE of the Stomatick-Pill with Gums, Ex 

tractum Rudy, of each a dram, Reſin of Ja- 


lap half a ſcruple, Tartar vitriolated one ſcruple, 
Oil of Anileeds four drops; mix with Syrup of 


Violets, and make into Pills, of which take four or | 


five over Night; they are of excellent uſe in the 
Megrims and Vertigo, by reaſon they carry the 
Humour off from the Stomach, which fumes up 
into the Head. | 


Avery good Medicine for the Bloody-Flu:. 
p i AKE of the beſt Rhubarb finely powdered 


half an ounce, of red Sanders two drams, Ci- 
namon one dram, Crocus Martis Aſtringent three 
drams, of Lucatellns's Balſam what ſuffices ; make 
a Maſs of Pills, of which take three every Night 
and Morning for a Fortnight. This has cured ſome 
that have loſt a vaſt quantity of Blood, after other 
Reinedies had proved ineffectual. 


* 
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For red or fore Eyes. 


AKE a quarter of an ounce of white Cop- 
peras, and an ounce of Bole-Armoniac, beat 
them to a fine Powder, and beat an ounce of Cam- 
| rhire grofly in an Iron Mortar; ſet two quarts of 
| Spring-water on the Fire, when 1t boils take it off, 
and let it ſtand till "tis Inkewarm, then put in your 
E Powders, ſtirring till cold: Drop the clear in the 
Eye. 8 
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Hr a Pain in the Stomach, or Heavineſs 
| of Heart. — 


r a pint of Roſe-water, put to it ſome 
1 double-refin'd Sugar, and a Pennyworth of 
Saffron ty'd up in a piece of Lawn; let it ſtand 
tyo or three Days, and then at any time take three 
ſpoonfuls. 


Fon Fits from 72 ind or Cold. 


AH E three drops of Oil of Amber in ſome 
burnt Wine, or Mace-Ale. If it is given in 
black Cherry Water, it is good to forward Labour 
in Childbed. 
| To make the red Balls. 


| 12 Rue, Dragon, Roſemary, Sage, Balm, * 
& Betony, Plantane, Pimpernel, Dandelion, i 
Xabious, Wormwood, Mugwort, Saxafrage, Red- Þ 
bramble-top, Tormentil, Shepherds-purſe, Lovage, | 
Carduus, Centaury, Angelica, Agrimony, Fumi- 
tory, Scordium, of each one handful; gather theſe 
n ary Weather, pick and chop them, put them in 
a broad Pan, and pour on them a pint of White- 
vine, and let it ſtand nine or ten Days in the Sun, 
ſtirring it ſometimes; then ſtrain it out, ſqueezing 
it with your Hand, wipe your Pan clean, and put 
4 | in 


266 The Compleat Houſewife. 
in your Juice, with half an ounce of Powder | 
Pearl prepar'd, half an ounce of Venice Treacle 
half an ounce of Powder of Coral, Powder of Crabs 
Claws two ounces, one ounce of double Confection 
of Alkermes, and of Bole-Armoniack powdered. 3; 
much as will make it the thickneſs of a Syrup be 
it ſtand in the Sun to dry two or three days, or til 
it will roll up into Balls, what ſize you pleaſe, if 
*t1s too thin uſe more Bole-Armoniac; dry then 
well, and keep them for uſe: Scrape as much 2; 
will lie on a Sixpence, and take it in a Glaſs gt 
Sack, or ſmall Cordial, going to Bed. 


To make Elixir Proprietatis. 
T AK E of Myrrh four drams, Aloes four drams 


8 Saffron four drams, infuſe them in a pint &| 
the beſt Brandy; firſt put in the Saffron, and let it 
ſtand 12 hours, then the Myrrh and Aloes; fe it 
by the fire three or four days, ſhaking it very &: 
ten; then ſtrain it off, Take 60 or 70 drops more 
or leſs, in a little White-wine, in a Morning faſting, 
for a Week or ten days together; tis good for any 
IIlneſs in the Stomach, or in the Bowels, *Tis the 
beſt of Phyſick for Children. 


To cure a Pimpled Face I 


AK E an ounce of live Brimſtone, as muh 

Roch-Allum, as much common Salt; white 
Sugar-candy two drams, Sperma-Cete two drams; 
pound and fift all theſe into a fine Powder, and put 
it in a quart Bottle; then put to it half a pint of 
Brandy, three ounces of white Lilly-water, and 
three ounces of Spring-water; ſhake all theſe we 
together, and keep it for uſe. When you uſe 1, 
ihake the Bottle, and bathe the Face well, and = 
when you go to Bed, dip Rags in it, and lay it All te 
over the Face, in 10 or 12 days it will be perfect 


cured. 5 
| A Pur? 


2 
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A Purge for Hoarſenejs, or any Illneſs on 


the Lungs. 
AK E four ounces of the Roots of Sorrel, of 


Hyſop and Maiden-hair, of each half a 
handful ; Raiſins a quarter of a pound ftoned, Sena 


| half an ounce, Barley-water two quarts; put all 


theſe in a [vg, and infuſe them in a Kettle of 


| Water two hours, ſtrain it out and take a quarter of 


a pint Morning and Night. 


An Electuary for a Cold, or Windy 


SFOMACH. 


TAKE Gum-Ganicum one ounce, Cubebs a 
quarter of an ounce, Cardamums a quarter 
of an ounce; beat and ſiſt all theſe, and mix it 


| with Syrup of Gillyflowers into an Electuary. 


Take Night and Morning the quantity of a Nut- 


meg; drink a little warm Ale after it. 


| 4; El:&uary for a Pain in the Somach: 


AK E Conſerve of Wood-ſorrel and Mithri- 
date an equal quantity, mix it well toge- 


| ther, and take Night and Morning the quantity of 


2 Nutmeg z ſo do for fifteen days together. 


To keep Artichohkes all the Year. 


N the latter end of the Seaſon boil them till 
they be half enough, and then dry them upon 
a hair Cloth upon a Kiln the ſpace of 50 hours, till 
they are very dry; lay them in a dry place; when 
you uſe them ſoak them a Night in Water, and boil 
them till they are tender. _ 


To 


quently ſtirring, and let it ſtand five or ſix hours 


Table, and with a hard Bruſh and Water rub them 
Lead in Water pretty thick, and dip the Gloves 
and rub them till they be limber, dry and finooth; 


Water, and let them dry on à marble Stone. i 
you colour them, fcrape ſome of the following - 


Umber; for brick Colour red Lead; for a Jeſſam) 
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To keep Walnuts all the Year, 


LMOST in the latter end of the Seaſon tal. 
off the green Shell of your Nuts, and dry 
them on a hair Cloth on the Kiln 40 hours, whe 
they are dry keep them for uſe. When you wou 
uſe them ſoak them three days in Water, {hiftins 
them three times a day. . : 


„„ 


E T one pound of the beſt Galls, half a pound 

of Copperas, a quarter of a pound of Gum: | 
arabick, a quarter of a pound of white Sugar- candy); 
bruiſe the Galls, and beat your other Ingredients 
fine, and infuſe them all in three quarts of White. 
wine or Rain- water, and let them ſtand hot by the ir: 
three or four days; then put all into a new Pipkin, 
ſet it on a flow fire, ſo as not to boil; keep it fie 


till one quarter is conſumed, and when cold {tran 


it through a clean coarſe piece of Linnen ; bot 
tle it and keep it for ule. 


To waſh Gloves. 


TAKE the yolk of an Egg and beat it, and 
egg the Gloves all over, and lay them on? 


clean; then rinſe them clean, and ſcrape white 
in; let them dry, and as they begin to dry ſtreteh 


then gum them with Gum: dragon ſteep'd in tweet 


lours amongſt the white Lead: The dark Cotour ! 


\_ yellow 


-ollow Oaker ; for Copper-colour red Oaker; for 
Lemon- colour Turmerick. 


To make Paſie for Hands. 


4) LANCH and beat a pound of bitter Almonds, 
and in the beating put in two handfuls of 
{ned Raiſins, and beat them together till they 
are very fine; then take three or four ſpoonfuls of 
sack or Brandy, as much Ox Gall, three or four 
| {oonfuls of brown Sugar, the yolks of three Eggs; 
beat it well together; ſet it over the fire and give 
it two or three boils ; when *tis almoſt cold mix it 
with the Almonds, put it in Gallipots; the next. 
| day cover 1t cloſe, and keep it cool, and it will be 
good five or 11x Months. ==. 


MEDICINES and SALVES. 


—_—_— —— th 


To cure the Richets. 


AEN a Vein in both Ears between the Jun- 
(0 ctures, mix a little Aqua-vite with the 
2 Blood, and with it anoint the Breaſt, Sides 
and Neck; then take three ounces of the green 
Vintment, and warm a little of it in a Spoon, and 


es 
ch moint the Wriſts and Ancles as hot as it may be 
h. Nendured; do this for nine Nights juſt before Bed- 
ect me; ſhift not the Shirt all the time. If the Veins 
if Nd not appear, rub it with 2 little Lint dipp'd in 
„- MY -Aqua-vite, or elſe cauſe the Child to cry; and that 
yp? will make the Veins more vitible and bleed the 
ny Netter. „„ : 


Je 
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To make the Drink. 


ARE a quart 4 Spring-water, of Liver-wort 


der- ſeeds, ſweet Fenn | 
each an equal quantity; 40 Raiſins of the Sur-ſton- 


ed, fourteen Figs; boil all theſe together till one 


half is conſumed ; then put in three ſpoonfuls or 


Honey, and boil it a little more; let it ſtand till tis 
cold and ſtrain it out, and put in two ſpoonfuls of 
Syrup of Gilliflowers, and bottle it up. Take two | 


or three ſpoonfuls Morning and Evening. 


The Green Ointment. 


little, and put it in Pots for uſe. 


Another Way to cure the Rickets. 


to two quarts; then ſtrain it, and when tis ol 


one handful, 3 Anniſeeds, Corian. 
el-ſeeds and Hartſhorn, of | 


AKE Rue, Camomile, Hyſop, Hog's-Fennel, 

red Fennel, Roſemary, Bays, Lady's-man- | 
tle, Paul's-betony, Water-betony, Balm, Nep, Va- | 
lerian, Mallows, Nightſhade, Plantane, Comfry, | 
Adders-Tongue, Roman Wormwood, common V'orm- | 
wood, Vervain, Clary, Agrimony, red Sage, | 
Ground-ivy, Feaver--few, Self-heal, Melilct, | 
Bramble-tops, Marſhmallows, Sanicle, Rib-wort, | 
May-weed, of each of theſe two large handtuls; | 
pick and chop them, then take four pound of But- 
ter unwaſhed, and three pound of Boars-Greele; | 
melt them together, and put in the Herbs, and let 
it boil two hours; then ſtrain it out, let it ſtand | 


AKE the Drink thus: Take Polipodium 
growing upon a Church or Oak three ounces | 
icrap'd, Liver-wort and Harts-tongue, of cach 2 | 
good handful, Betony 20 Leaves, white Horehound | 
and Nep, of each four tops; boil all theſe together 
in three quarts of ſweet Wort till it is conſumed | 


wy es tt Wis e . ut wm ras OY Do Hot wear 
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ut to it two quarts of middling Wort, ſo let it 
Ek together; then put it in a little Veſſel, and 
when it has done working, take half a quarter of 
an OUNCE of Rhubarb ſliced very thin, put it in a 
little Linnen-bag, with a Stone in it to keep it 
dom ſwimming, and hang it in the Veſſel, and 
when 'tis three days old, let the Child drink of it 
a quarter of a pint in the Morning, and as much 
in the Afternoon at four a- clock, or when the Child 
will take it. Lou muſt likewiſe anoint the Child 
Morning and Night with this following Ointment: 
Take Butter in the Month of May, as ſoon as it's 
taken out of the Churn, and waſh it with the 
Dew of Wheat; to a pound of Butter take a hand- 
ful of red Sage, as much of Rue, Camomile, and 
of ſowed Hyiop ; boil all theſe in the Butter, and 
ſum it till "tis boiled clear; then ftrain it out, and 
keep it in a Gallipot for uſe. You muſt anoint the 
Reins of the Back and the Ribs, ſtroking it down- 
wards, and upon the Small of the Belly, and ſwing 

the Child often with the Heels upwards. 


To make Charity-Oil, 


] ASE Poplar Buds in the beginning of May 

one handful, and put them into a pint and 
half of Oil, and half a pint of Aqua-vitæ, and co- 
ver them cloſe, and let them ſtand till the following 
Herbs are in ſeaſon; then add to your Buds, Be- 

tony, Charity, Sanicle, the tops of St. Fohn's-wort, 
when blown; Adders-tongue, Comfry, Self-heal, 
balm, Southern-wood, Pennyroyal, Flowers of 
redSage, Parſley, Clown's All-heal, Balſam, Knot- 
grals, Sweet-marJoram , Lavender-Cotton, red 
Roſe-buds, Camomile, Lavender-tops when blown, 
of each of theſe Herbs a ſmall handful; but of 
Poplar-buds, red Roſe-buds, and Adders-tongue, 
double the quantity; gather the Herbs in dry 
Weather, and wipe them clean with a Cloth; ſhred 
them pretty grofly before you put them in, jr let 
8 | them 
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lic "Bicep i in a ſtone Pot; when all is in, "RP 
very cloſe ; then ſet them on the Fire in a Skills 
let them ſimmer with a ſlow Fire five or ſix hours 
then ſtrain it out. This Oil is good for any nk, 
Wound, Bruiſe, Burn, or Ach, and for Bruiſcs in 
ward, taking A ſpoonful in a little warm Sack. 


and for any outward Swelling warm it, and anoint 
the Part affected. 


An excellent Plaiſter for any Pain 2 
fron'd by a Cold or Bruiſe. 


ihe of the Plaiſter of red Lead and Oxy- 
croceum, of each cqual Parts; of the bett 
heban Opium one ſcruple, ſpread it on Leather, 
and lay it to the part that aches, after you hare | 
well anointed it with this Ointment : Take of | 
Ointment of Marſh-mallows one ounce, Oil of 
Exeter half an ounce, Oil of Spike, and Spirit of! Wl -- 
Hartſhorn, of each a dram. 


For a Droßſy. 


AK E of Horſe-radiſh-roots ſliced thin, and 
{ſweet Fennel-ſeeds bruiſed, of each two | 
ounces, Smallage and F ennel- roots ſliced, of each 
an ounce, of the tops of Thyme, Winter- ſavory, 
Sweet - mar joram- Water- creſſes, and Nettles of cach 
a handful; bruiſe the Herbs, and boil them in three | 
pints of Sack, and three of Water, to the Con- 
ſumption of half; let it ſtand cloſe cover'd for 
three hours, then ſtrain it, and drink a Draught of 
it twice in a Day, ſweeten'd with Syrup of Fen- 
nel, faſting two hours after it. 


For the Gripes. 


AKEa glaſs of Sack warmed, and diſſolve in 
| it as much Venice-Treacle, or Diaſcordium 
as a Hazel-Nut, drink it off going to Bed; cover 
Warm. Jo 


— . — 
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To fiay a Loojeneſs. 


AKE a very good Nutmeg, and prick it full 
of Holes, and roaſt it on the pint of a Knife; 
men Doll it in Milk till much be conſunrd , then 
cat the Milk with the Nutmeg powder'd in it, in a 
feu times it will ſtop. 


For the Strangury. 


ARK E balf a pint of Plantane-water, one 
ounce of white Sugar-candy finely powder'd, 
two ſpoonfuls of Sallad-Oil, and the Juice of a Le- 


it okt. 
For a Drought in a Fever. 


AKE of Sal-prunella one ounce, and diſſolve 
it in Spring-water, and put as much Sugar 
weit as will ſweeten it; ſimmer it over the fire 
till tis a Syrup, and put {ome into Poſſet-drink, 
[and take it two or three times a-day, or When very 


thirſty, | 
A Plaifter for an Ague. 


T2 right Venice Turpentine, and mix with 
J it the Powder cf white Hellebore-roots, till 
tis iff enough to ſpread on Leather. It muſt be 
ad all over the Wriſt, and over the Ball of the 
1 Ihumb ſix hours before the Fit comes. 


— 5 . N 

= For a Chin-Cough. 
"TAKE a ſpoonful of Wood-lice and bruiſe em, 
4 and mix them with Brea Milk, and take 
nem three or four Mornings, according as you 
and Benefit. It will cure; but ſome muſt take it 
onger than others. EL 


in 


EL 


„„ T - ñ;Ä 


mon; beat all theſe together very well, and drink 


4 Y 
5 
7 
4 
| 
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Socatrina, Myrrh, Electuary pure, and F rankincenſe 


for uſe. Apply it to a green Wound, dip a Fes. 


An admirable Tincture for green gn 1 


Alſam of Hu one ounce, Storax Calamity 
two ounces, Benjamin three ounces, Albez 


cf each half an ounce, Angelica-roots and Flows 
of St. John's-wort of each half an ounce, Spirit of 
Wine one pint ; beat the Drugs, ſcrape and {lic 
the Roots, and put it into a Bottle, ſtop it wel 
and let it ſtand in the Sun Faly, Auguſt, and Sey- 
tember, and then {train it through a fine Linner. 
Cloth; put it in a Bottle, ſtop it cloſe, and keep it 


ther in it and anoint the Wound; then dip Lint 
in it, and put on it, and bind it up with a Cloth;| 
but let no Plaiſter touch it; twice a-day wet the 
Lint with a Feather, but not take it off till ti 


well. | | 
| To take off Blackneſs by a Tall. 


UB it well with a cold Tallow-Candle as {on 
as tis bruiſed, and this will take off the! 


Blackneſs. 1 
To break a Boil. 


AKE the Volk of a new-laid Egg, ſeme Ho 
ney and Wheat-flower, and mix it well tage 
ther, and {ſpread it on a Rag, and lay it on cold. | 


Poultice for a Hard Swelling. x 


OIL the fineſt Wheat-flour in Cream till u fo 

pretty thick, then take it off and put in Mal let 

lows chopt, ftir it and apply it as hot as can be en 

dured; dreſs it twice a-day, and make freſh cer] 
timée. 


— — © 2 


1 


To ſlay Vomiting. 
T* K E Aſh-leaves and boil them in Vinegar and 


— 
4 — 


es Water, and apply them hot to the Stomach; 
e, do this often. 
ers 


A Poultice for a Sore Breaſt, Leg, or 
a”. 


OIL Wheat-flour in ſtrong Ale very well, and 

pretty thick, then take it off and ſcrape in 
| {me Boar's-Greaſe ; let it not boi! after the Greaſe 
is in, ſtir it well, and apply it hot. 


A Salve for a Blaſt, Burn, or Scald. 


AK E May Butter freſh out of the Churn ; 
| neither waſh'd nor falted, and put into it a 
| g:od quantity of the green inner Rind of Elder, 


boling Water; let it infuſe a Day or two, then 
ſtrain it out, and keep it in a Pot for uſe. 


has been often tried with very great 
9CCEYS. 


TAKE of Black-ſoap, Gun-powder, ſtinking 
'* Tobacco and Brandy, of each an equal quan- 
WM ity, mix them well together, and three hours be- 
tie fore the Fit comes apply to the Patient's Wriſt; 
Lal let this be kept on for a Fortnight, 


en 
To cure the Biting of a Mad Dog. 


er) 


. Worth of Treacle, two Garlick-heads, an hand- 
ful of Cinquefoil, Sage and Rue: Boil them all to- 
1 2 gether 


T 
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| and put it in a Pipkin, and ſet that in a Pot of 


TAKE two quarts of ſtrong Ale, two penny= i 


An excellertt Remedy for Agues, which 3 ; 


Fit 

ol 

* y 
Fg _ 
. L 


4 
by 
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gether to a quart ; ſtrain it, and give the Patient 
three or four Spoonfuls twice a day: Take Dj: 
tany, Agrimony, and ruſty Bacon, beaten wel] 
together, and apply to the Sore to keep it tom 


feſtering. 1 
For Spitting Blood. 


AK E of Cinnaber of Antimony one ounce, and 
mix it with two ounces of Conſerve of red 
Roſes, and take as much as a Nutmeg Night and | 
Morning. | 


To know if a Child has Forms or not. 


TJ AKEa pieceof white Leather, and peck it full | 
of Holes with your Knife, and rub it wit 
Wormwood, and ſpread Honey on it, and ftrew | 
the Powder of Aloes Socratina on it; lay it on the 
Child's Navel when he goes to Bed, and if he has M 
Worms, the Plaiſter will ſtick faſt, and if he have 
not it will fall, : 


— TY formal TY on, aus 


To ſtop Vomiting. 


AK F half a pint of Mint-water, an ounce ot 

Syrup of Violets, a quarter of an ounce of 
Mithridate, and half an ounce of Syrup of Roſes ;| 
mix all theſe well together, and let the Party take 
two ſpoonfuls firſt, and then one ſpoonful after eve- 


ry Vomiting till tis ſtay'd. | n 
To cure the Tooth-ach. ” 
Ni 


ET the Party that is troubled with the Tooth} 
ach lie on the contrary ſide, aud drop three 
drops of the Juice of Rue into the Ear on that ſide 
the Tooth acheth, and let it remain an hour or 
two and it will remove the Pain. If a Needle 15 
run thorough a Wood-louſe, and immediately touch 
_ aching Tooth with that Needle, it will cealc 1 


litt 
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A rare Mouth-Water. 
T AKE Roſemary, Rue, Celandine, Plantane. 


Bramble-leaves, Woodbine-leaves, and Sage, of 
each an handful ; beat them and ſteep them in a 
quart of the beſt White-wine Vinegar two Days 
and Nights, then preſs it well and ſtrain it, and 
put to it 11x ounces of Allum, and as much Honey, 
| and boil them a little together ſoftly till the Al- 
lum is conſumed ; when tis cold keep it for uſe, 


To make Logenges for the Heart-burn, 
AKE of white Sugar-candy one pound, Chalk 


Il 


þ | three ounces, Bole-armoniac five Scruples, 
WM Crabs-eyes one ounce, red Coral four Scruples, 
\c WT Nutinegs one Scruple, Pearl two Scruples; let all 
i; WY theſe be beaten and lifted, and make all into a 

baſte with a little Spring-water, roll it out and 


ve i 8 

at your Lozenges out with a Thimble, lay them 
dry. Eat four or five at a time as often as you 
Rene, -- 


To make Syrup of Garlick. 


T AKE two heads of Garlick, peel it clean and 
boil it in a pint of Water a pretty while, then 
put away that Water and put a pint more to your 
Garlick, and boil it till the Garlick is tender; then 
raining it off, add a pound of double-refin'd Sugar 
to it, and boil it in Silver or Tin till *tis a thick 
Yỹrup; ſcum it well and keep it for uſe; and take 
i ipoonful in a Morning faſting, another laſt at 
Night, for a ſhort Breath: 


12 
"= 
1% 
0 3 
i 
<Y 


9 31 
ve- 


the 


wee 


ſide} To prevent After-pains. 
Wo)! —_— | 
e is AK E nine ſingle Piony-ſeeds powder'd, the 
uch lame Quantity of Powder of Borax, and a 


- toſſ"ttle Nutmeg ; mix all theſe with a little white 
A SS. - 8 Anniſeed- 


1 — 
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drying it every Day in the Wind; lay up that 


place where the Blood runs, and it will ſtop. 


. : 4 
n 4 2 * * £ 4 Fry" a 2 
n OE OW 7D O00 moe OPT OY RP” > 7 EE; or Ge er p c HEE Yonge eres 1 ne — none 


Anniſeed-water in a Spoon, and give it the Wo— 
man; and a little Anniſeed-water after it as ſoon 
as poſſible after ſhe is laid in Bed. p 


To cure the Tooth-ach. 


AK E half an ounce of Conſerve of Roſemary 

over Night, and half a Dram of Extract of 
Rudium in the Morning; do this three times to- 
gether; keep warm. 


To cure the auuclice. 


AKE a live Tench, flit it down the Belly, 

take out the Guts, and clap the Tench to the 
Stomach as faſt as poſſible, and it will cure im- 
mediately. 


To ftop bleeding at Mouth, Noſe or Ears, 


N the Month of May take a clean Linnen Cloth, 
and wet it in the Spawn of Frogs nine Days, 


Cloth, and when you have need, hold it to the 


——— odd coz —— 


Another to flop bleeding. 


TAKE two handfuls of the tops of Bramble. 

wood, and boil it in a quart of old Claret til 

it comes to a, pint, give ſix Spoonfuls once in half 
an hour, In the Winter the Roots will do. 


To cure the Dropſy. 


AK E ſix Gallons of Ale pretty ſtrong, but 

little hopt, then take Alexander, red Sage, 
Scurvy-graſs, Ground-Ivy, and the long green 
Leaves of Flower-de-luce, of each two handtuls ; 


bruiſe theſe well, and boil them well in Ale * 
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ſtrain it out, and when 'tis cool work it as other 
ale; put it in your Veſſel, and when ' tis clear drink 

ok it ina Morning faſting, and drink no other drink 
| except White- Wine; ſometimes drink good draughts 
of it at a tune. | 


As excellent Medicine for Shortneſs of 
breath. | 


T AKE half an ounce of Flour of Brimſtone, 

a quarter of an ounce of beaten Ginger, and 
three quarers of an ounce of beaten Sena, and mix 
all together in four ounces of Honey; take the big- 
neſs of a Nutmeg Night and Morning for five days 
together; then once a Week for ſome time; then 
once a Fortnight. 


For Shortneſs of Breath. 


AKE two quarts of Elder-berry juice when = 
6 I very ripe, put one quart in a Pipkin to boil, f 
and as it conſumes, put in the reſt by a little at a 
time, boil it to a Balſam, it will take five or ſix 
| Hours in boiling; take a little of it Night and 

Morning, or any tune. 


Ti cure a pimpled Face, and ſaveeten the 


Blood. 


AKE Sena one ounce, put it in a {mall Stean 
& Pot, and pour a quart or more of boiling Wa- 
ter on it; then put as many Prunes as you can get 
in; cover with Paper, and ſet it in the Oven with 
Houſhold-bread, and take of this every day, one, 
but two or three, or more of the Prunes and Liquor, ac- & 
age, cording as it operates. Continue this always, or 
recen] It leaſt half a Year, . 8 


To 


280 The Compleat Houſewife, 


To cure the Dropſy, Rheumatiſm, SCurvy, 
and Cough of the Lungs. 


campane- roots, each one ounce, Hyſop and 
HFoarhound-leaves, each one handful, the inner 
rind of green Elder and Dwari-Elder, of each one 
handful, Sena one ounce and half, Agarick two 
Drachms, Ginger one Drachm; cut the Roots thin 
and bruiſe the Leaves, and put them into two quart; 
of the beſt Lisbon Wine; let theſe boil an hour and 
half on a gentle Fire in an earthen Mug very cloſe 
ſtopp'd with a Cork, and tied down with a Bladder | 
that no Air come to it, and fo ſet it in a large 
Pot of boiling Water; ſet it ſo that no Water get 
into the Mug, which muſt hold three quarts, that 
all the Ingredients may have room to go in; when 
tis almoſt cold, ſtrain it out very hard; you muſt 
ſerape the Elder downwards. Take this for a Week 
together if you can, and then miſs a Day, and if 
that does not do, go on with your other Bottle cf 
the ſame; take 1t in a Morning faſting, ten ſpoon- 
fuls at a time, without any Poſſet-drink, it will 
both vomit and purge you; *tis an unpleaſant 
Taſte, therefore take a Lump of Sugur after it; 
when *tis quite cold, after *tis ſtrained off, let it 
ſtand in a Flaggon to ſettle a Night and a Day; 


then bottle it up clear and fine for your Uſe. Is 


an admirable Medicine. 


To ſtop Bleeding. 

TREE a pint of Plantane- water, put to it two 
ounces of Iſing-glaſs, and let it ftand twenty” 
four Hours to diſſolve; pour it from the Dregs, 
and put in a pint of good red Port-wine, and ad 
to it three or four Sticks of Cinamon, and two 
ounces of double-refin'd Sugar ; give it a boil or 
two, and pour it off; let the Party take two or 
three Spoonfuls two or three times a day. T 
To 


TAKE Engliſh Orris-roots, Squills, and Ele. 


P 
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20 cure a Cancer. 


T AKE a dram of the Powder of Crabs-Claws 
finely ſearced and made into Paſte with Da- 
mak Roſe water, and dried in Pellets of Lozenges; 
owder the Lozenges as you uſe them, and drink 
| the Powder in Whey every Morning faſting, If 
there be a Sore, and it is raw, anoint it with a Salve 
made of Dock-roots and freſh Butter, make a Seaton 
or Iſſue in the Neck; keep a low Diet, keep from 
any thing that is falt, {owre, or ſtrong. 


To CUTE the Foint-Fanl. 


T AKE good fore of Elder Leaves, and diſtil 
them in a cold Still; let the Perſon drink eve- 


n i Morning and Evening half a pint of this Water, 
and waſh the Sores with it Morning and Evening, 
1 warming it a little, and lay freſh Elder Leaves 
i WW cn the Sores, and in a little time you will find 
a they will ary up; but be ſure to follow it ex- 


1007 it has cured when all other Remedies have 
failed. 


For the Green-S IcRnefs. 


AKE Centuary the leſs, and Wormwood ard 
Roſemary-flowers, of each one handful, Gen- 
tian-root one dram, Coriander-teeds two drams : 
boil theſe in a quart of Water, ſweeten it wit 
Syrup of Steel, and take four or five Spoonfuls in 
wo te Morning, and as much in the Afternoon. 


To take FF. rec bles. 


T AKE Bean- flower Water, or Elder- flower Wa- 

ter, or May Dew gather d from Corn, of either 

he quantit N. four Spoonfuls, and add to it one 

. of Oil 1 Tartar very new n ; mix 
| it 


282 The Compleat Houſrwefe. 
it well together, and often waſh the Face with jt 
Let it dry on. f | ; 


To make Pomatum. 


FAKE almoſt a dram of white Wax, two drams of 
 Sperma-Cete, one ounce of Oil of bitter A. 
monds, flice your Wax very thin, and put it in: 
Gallipot, and put the Pot in a Skillet of boiling 
Water; when the Wax is melted, put in Your 
Sperma-Cete, and juſt ſtir it together; then put in 
the Oil of Almonds ; after that take it off the Pire 
and out of the Skillet, and ſtir it till cold with! 
a Bone Knife; then beat it up in Roſe-water till 
*tis white; keep it in Water, and change the Wa. 
ter once a day. 


4 Salve jor a Sprain. 


T AK E a quarter of a pound of Virgin's-Wax 

4 quarter of a pound of Frankincenſe, half 
pound of Burgamy-pitch, melt them well toge 
ther, ſtirring them all the while tlll they are niet 
ted, then give them a good boil, and ſtrain then 
into Water; work it well into Rolls, and keep it 
for uſe; the more tis work'd the better tis. Spread 
it on Leather, 


A rare green Oil for Aches and Bruifes, 


AKE a pottle of Oil of Olives, and put 1 

into a Stone Pot of a gallon with a narrow 
Mouth; then take Southernwood, Wormwood, Sagt Pat 
and Camomile, of each four handfuls, a quarter d 
a peck of red Roſe-buds, the white cut from them H 
ſhred them together groſly, and put them into tht 
Oil, and once a day for nine or ten days ſtir them 
well, and when the Lavender-ſpike is ripe, Pu 
four handfuls of the Tops in, and let it ſtand thre 
or four days longer, and cover'd very cloſe; then 


boil them an hour upon a ſlow Fire, ſtirring it © 
ten 


en; then put to it a quarter of a pint of the 
ſtrongeſt Aqua-vitæ, and let it boil an hour more; 
then ſtrain it through à coarſe Cloth, and let it 
tand till *tis cold, and keep it in Glaſſes for uſe; 
warm a little in a Spoon or Saucer, and bathe the 


part affected. 

\- = 

* To take out Spots of the Small-Pox. 

5 3 

Ur AK E half an ounce of Oil of Tartar, and as 


much Oil of bitter Almonds, mix it toge- 
ther, and with a fiae Rag daub it often on the Face 
and Hands before the Ajr has penetrated into the 
Skin or Fleſh, 


For the Cholick. 


PAK E a dram and half of Dr. Holland's Pow- 
1 der, and mix it in a little Sack, and take it 
land drink a Glaſs of Sack after it. It gives pre- 
went Ef. Cs 


45 approved Remedy againſt Spitting | 


el 
P 2 of Blood. 
all 1 of the Tops of ſtinging Nettles, Plan- 


tane Leaves, of each a like quantity; bruiſe 
them and ſtrain the Juice out, and keep it cloſe 
ſtopp'd in a Bottle, of which take three or four 
Spoonfuls every Morning and Evening, ſweeten- 
Jed with Sugar of Roſes. The Juice of Comffy- 
roots drank with Wine is alſo very good; let the 
Patient be blooded at firſt, and {ſometimes gently 
purged, But if there happens to be any inward 
oreneſs, occaſioned by ſtraining, this Electuary 
will be very convenient, viz. Take an ounce of 
Lucatellus's Balſam, of Conſerve of Roſes two ounces, 
twelve drops of Spirit of Sulphur, to be made into a 
oft Electuary with Syrup of white Poppies; the 
Dole is the quantity of a Nutmeg every Morning 
A 


and Evening, 
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A Receipt that cured a Gentleman, uh 
had a long time ſpit Blood in a great 
Quantity, and was waſted with a Con- 


ſumption. 
AK E of Hyſop-water, and of the pureſt Ho. 

ney, of each a pint; of Agrimony and Colt. 

foot of each a handful, a Sprig of Rue, brown Su. 
gar-candy, Liquoriſh ſlicd, Shavings of Hartſhory, 
of each two ounces, Anniſeeds bruiſed one ounce 
of Figs ſliced and Raiſins of the Sun ſtoned, cf 
each four cunces ; put them all into a Pipkin with; 
gallon of Water, and boil it gently over a moderate 
Fire, till half is conſumed; then ſtrain it, and 
when *tis cold put it into Bottles, being coſe 
ftopp'd ; take four or five Spoonfuls every Mor: 
ing, at four in the Afternoon, and at Night the 
laſt thing. If you add freſh Water to the Ingredi- 
ents after the firſt Liquor is ſtrained off, you wil 
have a pleafant Drink to be uſed at any tune when 


YOu are dry. 


For the Scurvy. 


AK E a pound of Guiacum-Bark, and halt : 

pound of Saſſafras, and a quarter of a pound ot 
Liquoriſh ; boil all theſe in three quarts of Water 
till it comes to three pints, and when *tis cold, put 
it in a Veſſel with two Gallons of Ale; in three or 
four days. 'tis fit to drink; and drink no other 
Drink for ſix or twelve Months, according to the 
Violence of the Diſtemper. It will certainly cure. 


For the TJaundice. 


TARE ſome Tares (ſuch as you feed Pigeons 
with) and dry them in an Oven, and beat 


them to Powder, and lift them, and take a Spoonfu, | 
0 
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f that Powder in a Morning faſting, and drink 


palf a pant of White-Wine after it; and do this for 
bree Mornings together, and it will cure tho? very 


far gone. 
For Corus on the Feet. 


AKE the Yeaſt of Beer (not of Ale) and ſpread 


. it on a Linnen Rag, and apply it to the Part 
„ (gected; renew 1t once a day for three or four 
r oycecks. It will cure. 

5 

5 For Chillblaius. 

) | 


OAST a Turnip ſoft, beat it to maſh, and 
apply it as hot as can be endured to the Part 
W:fccied. Let it lie on 2 or 3 days, and repeat 
ittwoor three ti mes. = 


To ſtop Bleeding inwardly. 


AKE two drams of Henbane-ſeed, and the 

like of white Poppy-ſeed, beat them up with 
Conſerve of Roſes, and give the quantity of a Nut- 
neg at a time; or take twelve handfuls of Plan- 
ine-Leaves, and ſix ounces of freſh Comfry-roots; 
beat theſe and ſtrain out the Juice, and add to it 


2 lome fine Sugar, and drink it off. 

ter E 5 

ui To ſtop Vomiting. 

wo [TAKE a large Nutmeg, grate away half of 


it, and then toaſt the flat fide till the Oil 
se out; then clap it to the Pit of the Stomach. 
et ; lie ſo long as tis warm, repeat it often till 
ured, 1 


To kill a Tetter. 


cath} AK E flour of Brimſtone, Ginger and burnt 3 
fut Allum, a like quantity; mix it with freſh 
of offer unſalted, anoint as hot as can be endured 
„ at 


ons 
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at Bed-time; in the Morning waſh it of with 
Celandine-water heated; while this 1s continued 


the Party muſt ſometimes take Cordials to keey 
the Humour from going inward, 


An Ointment for a Blaſf. 


AKE Velvet-leaves and wipe them clean, and 
chop them ſinall, and put them to unſalted! 
Butter out of the Churn, and boil them gently til 
the Goodneſs is out of the Leaves, then ſtrain it int, 
a Gallipot, and keep it for uſe. Lay Velvet Lear 
over the Part aſter 'tis anointed, 2 


A Poultice to ripen Tumonrs, 


AKE half a pound of Figs, two ounces of 
white Lilly-roots, two ounces of Bean-flour 
or Meal; boil theſe in Water till it comes to x 
Poultice ; ſpread it thick on a Cloth, apply it] 
warm, and ſhift it as often as it grows dry. 


For the Teeth. 


AK E a pint of Spring-water, put to it fit} 
Spoonfuls of the beſt Brandy, waſh the Mouth 
often with it, and in a Morning roll a bit of Al 
lum a little while in the Mouth. 


For a Drought in a Fever. 


AK E Barley-water, {weeten it with Syrup W 
of Violets, and tincture it with Spirit 0 
Vitriol ; let them drink ſometimes of this; put al 
prunella in Beer or Poſſet-drink, and ſometime. 
drink of that, and if they are Jick or faint, g1ve . 
Spoonful of Cordial in a diſh of Tea, 
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4 Powder that has reſtored Sight hben 


almoſt loft. 


PP AKE of Betony, Celandine, Saxafrage, Eye- 

bright, Pennyroyal and Leviſticum, of each 
one handful ; of Anrifeeds and Cinamon of each 
half an ounce ; take alſo of Grains of Paradice, 
Ginger, Hyſop, Farſley, Origany, Ofter of the 
Mountain, of each one dram; Galengal and Sugar, 
ol each one ounce: make all into a fine Powder, and 
W cit of it every day with your Meat ſuch a quantity 
as you uſed to eat of Salt, and inſtead of Salt; 
Oer, you muſt have that at the Phyſick Garden. 


For a Cough ſeitled on the Stomach, 


'l 2 a 

AK E half a pound of Figs fliced, Raiſins of 
the Sun ſtoned as many, and a ſtick of Liquo- 
eh ſcraped and ſliced; a fe Anniſęeds and ſome Hy- 


| {op waſh'd clean: Put all theſe ina quart of Spring- 
water; boil it till it comes to a pint ; then ſtrain it, 
aud ſweeten it with white Sugar-candy. Take 
two or three ſpoonfuls Morning and Night, and 


1: when the Cough troubles vou. 
ml | 
Al To cure a Dropſy. 


FFTAKE of Horte-radiſh-roots, ſliced the long 
1 way as thin as you can, two ounces; ſweet 
[-ccnel-roots ſliced, two ounces; ſweet Fennel- 
up leeds beaten, two ounces ; the Tops of Thyme, 
- of Vinter-favory, ſweet Marjoram, Water-creſſes and 
gal Lettle-tops, of each one handful, wiped and ſhred 
medſnall. Boil theſe in three pints of Spring-water, 
ve N quart of Sack, and a pint of White-wine ; cover 
It cloſe, and let it boil till half be conſumed ; then 
take it off the Fire, and let it ſtand to ſettle three 
ours; then ſtrain it out, and to every raught 
Put in one ounce of the Syrup of the five Roots, 
/ Ns ; woke which 


20 
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which you may have ready made at an Apothe. 
cary's; take this in the Morning faſting, and at 
three a Clock in the Afternoon, and faſt thre. 
hours after it. It the Party have the Scurvy (which 


uſually goes with the Dropſy) then add a Spoonfy| 
of the Juice of Scurvygraſs to each Draught, 


An excellent Method to cure the Drofyy 


AKE a good quantity of black Snails, ſtan 
them well with Bay-falt, and lay to the 
Hollow of the Feet, putting freſn twice a Day, 
Take likewiſe an handful of Spearmint and Worm-| 
wood, bruiſe them, and put them in a quart of 
Cream, which boil till it comes to an Oil, then 
ſtrain and anoint thoſe Parts which are ſwelled, 
Take of the Tops of green Broom, which after you 
have dried in an Oven, burn upon a clean Hearth i 
to Aſhes, which mingle very well with a quart df 
White-Wine, let it ſtand all Night to ſettle, and Han 
in a Morning drink half a pint of the cleareſt, at 
four in the Afternoon, and at Night going to Bed 
do theſame. Continue laying the Poultice to your 
Feet, and drinking the White- Wine for three Weeks 
together; this Method has been often uſed with 
Succeſs. Eo - | 


Aa experienced Eye-IWater to ſtrengthen 
the Sight, and prevent Cataracts. Mike 


F 1 | AKE of Eyebright-tops two handfuls, of Ce- Mad 
landine, Vervain, Betony, Dill, Ground- Nuo: 

pine, Clary, Avens, and Pimpernel, of each an an 
handful, Roſe-mary- flowers an handful, of Capon ar: 
Gall, and Alloes bruiſed, of each half an ounce, of 
long Pepper one dram ; infuſe twenty-four hours 11 
two quarts of White-Wine, then draw it off ins 
Glaſs Still; drop the Water with a Feather into £ 
the Eye often. . 


to 
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For Stuffing in the Lungs. 
AKE white Sngar-candy powder'd and ſifted. 
two ounces, China-roots Powder'd and ſifted 

one ounce ; Flower of Brimſtone one ounce. Mix 
theſe with Conſerve of Roſes, or the Pap of an 
| \pple 3 and take the bigneſs of a Walnut in the 
Morning, faſting an hour after it; and the laſt. 
at Night, an hour after you have eaten or drank. 


To cure Spitting of Blood, if a Vein is 
_ broken. © bs 
ſhes Mice-dung beaten to Powder, as much 


as will lie on a Sixpence ; and put it in a 
quarter of a pint of the Juice of Plantane, with a 
üttle Sugar: Give it in the Morning faſting, and 
at Night going to Bed. Continue this ſome time, 
and it will make whole, and cure. 


it give Baſe in a violent Fit of the 
a 

FAKE a quart of Milk, and two handfuls of 
1 dried Sage, a pennyworth of Hempſeed, one 
unce of white Sugar-candy : Boil all theſe to- 
gether a quarter of an hour, and then put in 
all a pint of Rheniſh-wine. When the Curd is 
Wren off, with the Ingredient, put it in a Bag, 
ind apply it to the grieved Part; and of the Li- 
or drink a good Glaſs full. Let both be as Hot as 
an be endured. If there is not Eaſe the firſt time, 
Farm it again, and uſe it: It ſeldom fails. 


For the Strangury. 
my ff AKE three Spoonfuls of the Juice of Canios 
WA mile in a ſmall Glaſs of White- Wine, thrice 


day, for three days together. 1 
e x0 T7 


% 


To Procure 


6 
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To procure eaſy Labour. 


＋ AK E half a pound of Figs, half a pound cf 
Raiſins of the Sun ſtoned, four ounces of Li. 
quoriſn ſcraped and ſliced; one ſpoonful of Anni. 
feds bruiſed; boil all theſe in two quarts of SPring- 
water till one pint is waſted; then ſtrain it on: 
and drink a quarter of a pint of 1t Morning and 
Evening ſix Wecks before the time. 


ſpeedy Delivery when tj; 


Throws are gone. 


WAE half a dram of Borax powder 'd, and 
| mixed with a Glaſs of White-wine, ſome Si- 
gar, and a little Cinamon- water; if it does no good 
the firſt time, try it again two hours after, ſo like 
wiſe the third time. 1 


To bring the After-B irth. 


IVE 30 or 35 drops of Oil of Juniper ina 
good Glaſs of Sack. 


To prevent After-Pains. 


HE half an ounce of large Nutmegs and 
L toaſt them before the fire, and one ounce 0 
the beſt Cinamon, and beat them together; the 
mix it with the whites of two Eggs, beating it to 
gether in a Porringer, and take every Morning! th 
Bed as much as will lie on the point of a Knife tes 
and fo at Night; and drink after it the follows”: 
Caudle: LY 5 Ou 
| Take a quarter of pint of Alicant Wine or Tent 

a quarter of a pint of Red-roſe-water, and a qua"? 
ter of a pint of Plantane-water ; mingle all thre! 
together, and beat three new-laid Eggs, ar ” ü 
| ite“ 


of 


-- pp 
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Whites, and make a Caudle of them; put into it 
two ounces of double-refin'd Sugar, a quarter of an 
ounce of Cinamon z you muſt boil the Cinamon 
in the Wine and Water before the Eggs are in; and 


5 after all is mixed, put to it half a dram of the 
i. Poder of Knot-graſs; take of this fix ſpoonfuls 
Morning and Evening after the Electuary. 
Ut, | | 5 5 5 pw 

ne Another for the ſame. 


TAKE a ſmall quantity of Bole-Armoniac, and 
- boil it in new Milk. Let the Party drink of it 


bs | Morning and Evening, if it be either a Woman 
with Child, or in Child-bed. "0 
Take alſo ſome Hog's-dung, and wrap it in a fine 
linen Rag, warm it well, and put it to the lower 
2 part of the Belly, and it will ſtop immediately. 
0 


1 : To flop Floodings. 

Ta the White of an Egg, and beat it well 
with four or five ſpoonfuls of red Roſe-water, 

and drink it off morning and night nine mornings 

N it has cured when all other things have 

Let the Party often take Iſing- glaſs boiled or diſ- 

lolved in warm new Milk, a pint at a time. 


A Plaiſter for a 77 eakneſs in the Back. 
AKE Plantane, Comfry, Knot-graſs, Shep- 


herd's-purſe, of each one handful; ſtamp 
them ſmall, and boil them in a pound of Oil of Ro- 
ſes, and a little Vinegar; when tis well boil'd ſtrain 
it, and ſet it on the fire again, and put into it four 
ounces of Wax, one ounce of Chalk, Bole-Armo- 
mac one ounce, and Terra-ſigillata one ounce 
quarJPoil all well, keeping it ſtill ſtirring, then cool it, 
threF#nd make it into Rolfs and keep it for uſe; ſpread 
5 anqit on Leather when you lay it to the Bac. 

DG | -o& 2 


n a 


and 
e oil 
then 
t to 
9 1 
115 
Wing 


Tent 


Drink 
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fin'd Sugar, and drink a good Draught Morning 


TAKE 2 pint of new Milk, and diffevein i 


little and little, and keep warm. 


much Mithridate as the bigneſs of a Walnut; give 


A Drink for the ſame. 


TAKE four Roots of Comfry, and of Ky. 
graſs and Clary one handful, a ſprig of Roſe. 
mary, a little Galengal, a good quantity of Cina. 
mon and Nntmeg ſliced, the Pith of the Chine gf 
an Ox. Stamp and boil all theſe in a quart of Myf 
cadine, then ſtrain it, and put in fix yolks of Eggs; 
ſweeten the Caudle to your Taſte with double-re- 


and Evening. Take of Crocus Martis and Con- 
ſerve of red Roſes mixed together three or four 
times a day. 55 


For a Flux. 
half a quarter of a pound of Loaf-ſugar, 2 


this for a Clyſter moderately warm ; repeat it once 
or twice if there be occaſion, 


For the Falling down of the Fundament 


= ak Ginger and ſlice it, and put it in a lit 
tle Pan, heat it hy clear well kindled Coal, 
and put it in a Cloſeſtool. Let the Party ſit over 
it, and receive the Fume; caſt in the Ginger b) 


To increaſe Milk in Wurſes. * 


AAKE Gruel with Lentils, and'let the Party int 
drink freely of it; or elſe boil them in Pol-Mta 
ſet-drink, which they like beſt. | 

| lt t 


A good Purge. 


I Nfuſe an ounce of Sena in a pint of Water til 


half be conſumed ; when *tis cold, add to f 


* 


&yrup of Buckthorn; mix them well together. 
This quantity makes two {trong Purges for either 
| Man or Woman, and four for a Child. 


py 7 
5 To prevent Miſcarrying. 
f 


AK E of Dragons- blood the weight of a ſilver 
1 Two-pence, and a dram of red Coral, the 
weight of two Barley-corns of Ambergreaſe, the 
weight of three Barley-corns of Eaft-India Bezoar z 
make all theſe into a very fine Powder, and mix 
| them well together, and keep them cloſe in a Bex; 


| at a time as will he on a Penny, and keep very 
ſtill and quiet. Take it in a Caudle made with 


| dried and beaten to Powder, and thicken it with 


and at Night going to Bed; this do till you are out 


Back: 
yt Take Venice Turpentine, and mix with it Bole- 
Armoniac, and ſpread it on black-brown Paper the 
it length and breadth of a hand, and lay it to the 
als, I Small of the Back, keeping Bed. | 
ver | 


For the Green-ſichneſs. 


, TAK E an ounce of the Filings of Steel, or ruſty 
| + Iron beaten to Powder, and mix it with two 
ounces of the flour of Brimſtone; then mix it up 


art ito an Electuary with Treacle; the Party mult 
Pol ſtake the quantity of a Nutmeg in the Morning 


afting, and at four in the Afternoon, and continue 
it till cured, 1 855 


= procure a good Colour. 
FAKE Germander, Rue, Fumitory, of each a 
good handful, one penny-worth of Safffon 


r til 


0 1 


One 
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one OUNCE of Syrup of Roſes, and one ounce of 


and if you are frighted, or need it, take as much 


Muſcadine or Tent, and the Shucks of Almonds 
| theyolks of Eggs. Take it in a Morning faſting, 


of Danger, and lay the following Plaiſter to the 


U-2 . tied 
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tied up in a Rag, balf a pound of blue Currants 
bruiſed ; ſtamp the Herbs, and infuſe all theſe In. 
gredients in three pints of Sack over a gentle Fire | 
till half be conſumed, drink a quarter of a pint 
Morning and Evening, and walk after it; repeat 
this quantity once or twice, _ 

You may add a ſpoonful of the following Syrup 
to every Draught. Take three ounces of the Filings | 
of Steel, and put it in a Glaſs Bottle with a dram 
of Mace and as much Cinamon, pour on them z 
quart of the beſt White-wine, ſtop it up cloſe, and 
let it ſtand 14 Days, thaking the Bottle every Day; 
then ftrain it out into another Bottle, and put two | 
pound of fine Loaft-ſugar to it finely beaten, let 
it ſtand till the Sugar is diſſolved without ſtirring 
it; then clear it into another Bottle, and keep it 


for ute. 
A Receit for the Gout. 


HE following Preſcription of the Celebrated | 
Meſſieurs Boerhaave and Oſterdyke, fer the 

Cure of the Gout, has been tried with ſo much 
Succeſs by a Gentleman who was afflicted with that 
Diſtemper from the Age of 15 to upwards of 40, 
and is now, as he hopes, perfectly cured of it, aud 
is returning (with all proper Caution) to his uſual Wi 
(temperate) Manner of living; and it has beſides 
done ſo much Good to ſeveral others to whom the 
Salutary Regimen has been communicated, that he 
thinks he cannot do a more acceptable Service to thi 
Publick, nor make a better Acknowledgment for 
the Benefit he has received by it, than to publiſh tie 
ſame for the general Gocd of his Fellow Creatures 
And though he cannot anſwer for it, that it ma] 
have the {ame happy Effects on every Conſtitution 
that it has had with him, yet he doubts not thi 
the Innocence of the Method preſcribed, and the 
dilintercſted Manner in which he offers it to the 
Publick, will be a ſufficient Juſtification of his god 


Intentions, and a better Recommendation 8 bY 
_ ” Genu. 
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Genuineneſs and Efficacy, than any Thing he can 


o 


ſay further on this Subject. 


Profeſſors BoERRH AVE and OSTERDYKE's 
Regimen preſcrib d for the Gout. 
| HEY are of Opinion that the Gout is not 

T to be cured by any other Means but a Milk 
Piet, which will in twelve Months time alter the 

whole Maſs of Blood; and in order thereto, the 
E following Directions muſt be ſtrictly obſerv'd and 
| follow'd: 
I. You muſt not taſte any Liquor, only a Mix- 
ture of one third Milk and two thirds Water, your 
„Milk as new as you can get it, and to drink it as 
t often as you have Occaſion for it, without adding 
| any other to it. A little Tea and Coffee is likewiſe 
| permitted, with Milk. 

II. Ina Morning as ſoon as awake, and the Sto- 
| mach has made a Digeſtion, you muſt drink eight 
| Ounces of Spring Water, and faſt two Hours after; 
| then eat Milk and Bread, Milk-Pottage, or Tea 
with Milk, with a little Bread and freſh Butter. 

III. At Dinner you muſt not eat any thing but 
| what is made of Barley, Oats, Rice, or Millet 
| deed, Carrots, Potatoes, Turnips, Spinage, Beans, 
Peaſe, &c. You may likewiſe eat Fruit when full 
ripe, baked Pears or Apples, Apple Dumplins, 
but above all Milk and Bilket is very good, but 
nothing ſalt or four, not even a Seville Orange. 

IV. At Supper you muſt eat nothing but Milk 
and Bread. 

V. It-is neceſſary to go to Bed betimes, even 
before nine o'Clock, to accuſtom your ſelf to ſleep 
much, and uſe your ſelf to it. ” 

VI. Every Morning before you rife, to have 
your Feet, Legs, Arms and Hands, well rubb'd 
with Pieces of Woollen Cloth for half an Hour, 
and the ſame going to Bed. This Article muſt be 
ſtrictly obſerved, for by this Means the Humours, 
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and be violent. which they ace of Cinion will not 


quantity of a large Nutmeg diſſolved in White: 
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Knobs, and Bunches will be diflipated, and prevent 
their fixing in the Joints, by which they become 
uſeleſs. | Rh 

VII. You muſt accuſtom vour {elf to Exerciſe 
as riding on Herſe-bacs, which is beſt, or in any 
Coach, Chaſe, We. the more the better : but take 
Ca:e of the Colu Weather, Winds, and Rain, 

Lefily, In cale 4 Fir of the Gout 1hould return. 


) 


) 


then a little Pei of Crium, or Laudanum, may 
be taken tc compule yen bu BOO: er than Neceß 
ſity requn es. They are of Opinion, that your 
Father or Mother having the Geut, is of no Con- 
ſequence, if yon will retoive to follow the forego- 
ing Directions ſtricaly. N 


For the Gout. 


AK E a pound cf Bees-Wax, and half 2 
pound ci Roſin, (f Olicanm four onnoes, of 
Litharge of Gold finely powder d, and white Lead, 
of each twelve ounces ; of Neat's-f.t Oil, a pint. | 
Set the Oil. together with the Bees-Wax ara Koſin, 
over the Fire; as ſoon as they are melied, put in 
the Powders, kceping it continually ſtirring with 
a Stick; as ſon as it is boiled enough, take it off 
the Fire, and pour it on a Board anointed with 
Neat's-foot Cil, and make it into Rolls; apply this 
Plaiſter, ſpread on Sheep's Leather, to the Part at: 
fected ; once a Week take of Caryocoſtinum, the 


Wine, keeping your ſelf warm after it; by apply” 
ipg this Plaiſter, and taking the Caryocoſtinum, 
there are many which have found very great Be- 
nefit. 1 
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and has extracted the Smell -of the Herbs; ftrain, 
and anoint the Place with it three or four times a 
day. 


A bitter Draught. 


MAKE of the Leaves of Roman Wormwood, 
| | the Tops of Centaury and St. John's-wort, 
ok each a ſmall handful, Roots of Gentian fliced 
mo drams, Carraway-ſeeds half an ounce; infuſe 
theſe in half a pint of Rheniſh, and three pints of 
| White-wine for four or five Days; take a quarter 
ck a pint in a Morning, filling up the Bottle, and 
it will ſerve two or three Months, 


Fur the Piles. 


AK E calcin'd Oyſter-ſhells, mix it with Ho- 
ney, and anoint the Part tenderly night and 


morning. 
Another for the [ame. 


FAKE a ſheet of Lead, and have a piece of 
| | Lead made like a Slickſtone; then between 
them two grind white Lead and Sallet-Oil till *tis 
very fine, put it in a Gallipot for uſe. If the Piles 
[arc inward, cut a piece of old Tallow Candle, and 
dip it in this Ointment, and put it up; if outward, 
put ſo me on a fine Rag, and put it to them. 


For the Hemorrhoides inflamed. 


the Party dip their Finger in Balſam of 
IL Sulphur made with Oil of Turpentine, and 
[lint the Place two or three times a-day. 


For Coftiveneſs. 
Z He KE Virgin-Honey a quarter of a pound, 
and mix with as much Cream of Tartar as 


= ill bring it to a pretty thick Electuary, of 3 
| | | : 7 : tare. 
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pen it. Drink of this when you plcaſe. 
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take the bigneſs of a Walnut when you plea. . 
and for your Breakfait eat Water-gruel with com. 
mon Mallows boiled in it, and a good piece f 
Butter; the Mallows muſt be chopt ſinall, and 
eaten with the Gruel. 


To raiſe a Bliſter. 


HE Seeds of Clemmatis Peregrina being hoyyy 
hard on any Place, will in an hour or tw 
raiſe a Bliſter, which you muſt cut and «<> 
with Melilot Plaiſter, or Colewort Leaves, as othe; 
Bliſters. : | 
Likewiſe Leaven mix'd with a little Verjuice, | 
and about half a penny worth of Cantharides Flies, 
and ſpread on Leather the bigneſs you pleaſe, vil 
in nine or ten hours raiſe a Bliſter, which dreſs az! 
uſual. | | } 


Plaifter for the Feet in a Fever. | 


NAK E of Briony-roots one pound, fops df 
Rue a handful, black Soap four ounces, and 
Bay-ſalt two ounces ; beat all theſe in a Maſh, 
and out of this ſpread on a Cloth for both Feet, 
apply it warm, and few Cloths over them, and let 
them lie twelve hours; if there be occaſion, renew! 
them three times, 


A Drink for a Fever. 


AKE a quart of Spring-water, and boil nM 

an ounce of burnt Hartſhorn, a Nutmeg 
quartered, a Stick of Cinamon; let it boil a quai. 
ter of an hour; when *tis cold ſweeten it to you 
Taſte with Syrup of Lemons or fine Sugar, witli 
as many drops of Spirit of Vitriol as will juitihar 
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AK E ſeven or eight Dafftodil-roots, and boil 
them in a pint of Poſſet-drink, and in the 
| working drink Carduus-water a gallon or more; 
our Poſſet muſt be cold when you drink it, and 
our Carduus-Tea muſt be blood-warm; if it 
| works too much, put ſome Salt in a diſh of Poſſet, 

and drink it off. 


For the Hickup. 


AK E three or four preſerved Damſons in 
8 your Mouth at a time, and {ſwallow them 
| by degrees, 


For the Cramp. 


AKE of Roſemary-leaves and chop them 
very ſmall, and ſew thein in fine Linnen, 
| and make them into Garters, and wear them Night 
and Day; lay a Down-pillow on your Legs in 
the Night. 1 


Vr Weakneſs in the Hands after a 
Pallſey. 

AKE of the Tops of Roſemary, bruiſe it and 

1 make it up into a Ball as big as a great Wal- 

nut, and let the Party roll it up and down in their 


Hand very often, and graſp it in the Hand till tis 
bot; do this very often. 


For an old Ache or Strain. 


'| AKE an ounce of Lucatellus's Balſam, and 
mix it with two drams of Oil of Turpentine, 
gently heat it, anoint the Place, and put new Elan» 


Nel on it. N 
3 | A Ne Y 
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A Mero Method for curing the V. enereg] 
7 Diſeaſe. 


II need not be {aid what direful Accidents daily 
happen to People by Salivations, as the Lok 
of Teeth, of Hearing, of a healthful Conſtitution 
and often even Loſs of Life itſelf: And what make, 
this Caſe ſtill more deplorable, is, that it has been 
generally thought, that nothing but an high Sal. 
vation is the proper and adequate Care for this Di. 
{temper : But the learned Dr. (Hicohneau has hay. 
pily diſcovered and proved the contrary, Hi 
Method, which is ſometimes called Tye Montpelier 
Method, and ſometimes The new French Method, and 
which is attended with very little Pain, and no 
Danger at all, is as follows: — ”_ 
The Doctor, according as he finds the Patients 
Caſe to be, ſometimes orders a little Blood to be 
taken away, ſometimes a gentle Purge or two to 
be taken, but always makes him bathe five or i 
times, and always an hour each time; after which 
the whole Operation coniiſts in nothing more than 
rubbing his Feet, Legs, and Arms, four, five, or 
{ix times, as the Caſe requires, with a Mercurial 
Dintment, in ſuch Quantities, and at ſuch proper | 
Intervals of Time, that no high Salivation may be 
raiſed thereby: Sometimes, indeed, but not always, 
a gentle moderate Spitting will enſue, nor is it pot- 
lible, in ſome Conſtitutions, to prevent it; but 
then *tis never carried high nor encouraged ; tis 
neither troubleſome nor dangerous, The Patient 
during this time keeps his Chamber, and obſerves 
2 regular Diet, and all he ſuffers is only a little fe- 
veriih Heat and Reſtleſſneſs ſometimes for a Day ol 
tivo, when the Operation 15 at the Height. 
After this Manner only, without any further 
Trouble or Danger, does Dr. Chicoyneau cure the 
molt inveterate Pox, with all its Symptoms and 


Attendants : Tis therefore greatly to be m_ 
that 
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hat all our Surgeons and others who undertake the 
Cure of this Diſeaſe, could be prevailed on, out of 
regard to the Eaſe and Safety of Mankind, wholly 
to lay aſide the old pernicious way of Salivation, 
and embrace this new and ſafe Method. 
There are ſome hundreds of Gentlemen in Eng- 
Id, that can, from their own Experience, bear 
Witneſs to the Excellency and Efficacy of it : I 
my ſelf, and three others that are now in Com- 
| pany with me,. have been all cured by it, two by 
Dr. Chicoyneau hi mſelf in France, and the other two 
here in London. : = 
If any Perſon 1s defirons to be further inform'd 
as to this Practice, he may conſult a Book written 
by Dr. Ch1coynean, and tranflated into Englifh by Pr. 
| Vilughby, intitled, 1he Practice of Salivation ſhewn 
to be of no Uſe or Efficacy in the Cure of the Venereal 
Diſeaſe, but greatly prejudicial to it, &c. Or elfe 
1 Treatife publiſhed by Dr. Didier, one of the Pro- 
feffors at Montpellien Or laftly, a Pamphlet, lately 
| publiſh'd here, intitled, A Letter from a Phyſician 
in London to his Friend n the Countyy, giving an 
Account of the Montpellier Practice in curing the 
Venereal Diſeaſe, &c. | 
For the Faundice. (2 
| | | A 


3 
"7 
3 


TRE half an ounce of Rhubarb made into 
Powder, and beat it well with two handfuls 


Jof good Currants well cleaned : and of this Ele- 


Guary take every Morning a piece as big as a Nut- 


need require. 


meg for 14 or 15 Mornings together, or longer if 


For the Cholick. 


AK E half a pint of Dr. Stevens's Water, as 
much Plague-wates, as much Juniper-berry- 
water, andan ounce of Powder of Rhubarb : Shake 
the Bottle, and take 4 or 5 Spoonfuls at a time, 
hen the Fit is on u, or likely to come. 5 
5 „ 592 liw ear 
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For a Burn. 


XIX Lime-water with Linſeed-Oil; beat i | 
| together, and with a' Feather anoint the | 
Place, and put on a Plaiſter to defend it. | 


To cure 4 Place that is ſcalded. 


T AK E Linſecd-Oil, and put to it as much thick WM 

Cream; beat them together very well and keep 
it for uſe. Anoint the Place that is ſcalded twice 
a day, and it will cure it. Put on it {oft Rags, W 
and let nothing preſs it. 5 = 


The bitter Draught. : 
TAE E of Gentian- root, three drams; of Camo- 4 


mile-flowers, one ounce; of Roſemary-flowers, 
one ounce ; of Tops of Centaury, Tops of Ronan 
 Wormwood, Tops of Carduus, of each one handful. 
Boil all theſe in two quarts. of Spring-water, til! 
it comes to a quart. You may add a pint of 
White-wine to it. Strain it out, and when tis 
cold, bottle it. Drink a quarter of a pint in the 
Morning, and as much at four a-Clock in the 
Afternoon. 5 | _ 

To draw out a Thorn. 


A: 
por | 


JAKE the Roots of Comfry, and bruiſe them 
in a Mortar with a little Boar's-greaſe, and 
uſe this as a Plaiſter. 5 | 


For a ſcald Head. UL an 


T AKE three Spoonfuls of Juice of Comfry, 

two penny worth of Verdegreaſe, and half a 
pound of Hog's-Lard : Melt it together, but let 
it not boil. Cut off the Hair, and anoint the 
Place: It will cure it. For 


2 35³² 
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For the Falling-Sickneſs.. 


TIE the After-birth of a Woman, and dry it to 
powder, and drink half an ounce thereof in a 
Glaſs of White-wine for fix Mornings together. If 
the Patient be a Man, it muſt be the After- birth of 

2 female Child; if a Woman, the contrary. 


For the Trembling at the Heart. 


TAK Syrup of Damaſk Roſes, and add 
theeto a {mall quantity of red Coral, Pearl, 
and Ambergreaſe, all finely beaten and powdered : 
Take this ſo long as your Pain continues, about a 
ſpoonful at a time. 


For a Pleuriſy, if the Perſon cannot be 
_ blooded. 


AKE of Carduus, the Seeds or Leaves, Aa 

large handful ; boil them in a pint of Beer 
till half is conſumed; then ftrain it, and give it 
the Party warm. They muſt be faſting when they 
take it, and faſt ſix hours after it, or it will do 
them harm, 


To draw a Rheum from the Eyes. 


8 an Egg hard, then cut out the yolk, 
and take a Spoonful of Cummin:- feed, and a 
handful of Bears-foot; bruiſe them and put them 
into the white of the Egg, ſo lay it hot on to 
the Nape of the Neck ; bind it on with a Cloth, 
and let it lie 24 hours, ſo lay on freſh again, It 
will cure in a little time. —_ 
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To clear the Zyes. 
AKE the white of Hens-dung, dry it very 


well, and beat it to Powder; lift, and blow 
it into the Eyes when the Party goes to bed. 


Fur a Pin or N 2b in the Eye. 


ARE the Gall of a Hare and Honey, of each 
a like quantity; mix them together, and 2 I 


a Feather and put a little into the LS it will 
cure in two or three days. 


If a Hair or Fiſh-Bone ſtick in the Throat, im- 


mediately ſwallow the yolk of a raw Egg, it ba 


very good thing. 


An extraord; inary Ointment for B. urns | 


and Scalds. 


TAKE of red Dock-Leaves, and exe, 4 


of each a large handful, two heads of Houſeleek, 


of green Elder, the Bark being ſcrap'd from it, a 
{mall handful; "waſh the Herbs and the Elder, which 
being cut ſinall, boil in a pint aud an halt of Cream; | 
boil till it comes to an Oil, which, as it riſes up, 
take off with a Spoon ; afterwards train, and put 


to it 3 drams of white Lead powdered fine. 


Avery good Drink to be uſed in all 1 Sr ö 


/ Fevers. 


AK E two ounces of burnt Hartſhorn, boil it | 
with a Cruſt of Bread in three pints of Water | 
to a quart; ſtrain, and put to it of Barley, Cina- 
mon- water 2 ounces, Cochineal half a dram ; {weete | 
it with fine Sugar, and ler the Patient, as often as | 


he is thirſty, drink plentifully of it; Tub the Co- 
chineal in a Mortar together with the Sugar. 


To 


70 cure the Yellow or Black Faundice. 


Bur, two penny worth of Turmerick, a little Saffron, 


a little of the white of Gooſe-dung that feeds on the 


Green; boil all theſe together a little while; then 
let it run thro' a Strainer ; Drink at Morning and 
Eycning three days. 


A Plaiſter for the Sciatica. 


TAKE of yellow Wax a pound, the Juice of Mar- 

joram and red-Sage, of each ſix ſpoonfuls, Juice 
of Onions two ſpoonfuls; let all theſe boil together 
till the Juice is conſumed, and when *tis half cold, 


put in two ounces of Turpentine, and of Nutmegs, 


Cloves, Mace, Anniſeeds, and Frankincenſe, of each 
one penny worth finely powdered; ſtir it well toge- 
ther and make a Plaiſter. 


A Satoe for the King's-Evil. 


TAKE a Burdock-root, and a white Lilly- root; 


waſh, dry, and ſcrape them; wrap them in 
brown Paper, and roaſt them in the Embers; when 
they are {oft take them out, and cut out the burn ox 


hard, and beat them in a Mortar with Boar's-greaſe 


and Bean-flower : when *tis almoſt enough, put in 


as much of the beſt Turpentine as will make it ſinell 


of it, then put it in a Pot for uſe. 
The Party muſt take inwardly two ſpoonfuls ok 
Lime-water in the Morning, and faſt two hours af- 
ter it, and do the ſame at Four a-clock in the Af- 
ternoon. If there be any Swelling of the Evil, they 
nuſt bathe it with this Water a quarter of an hour 
Isvgether, a little warmed, and wet a Cloth and bind 
it on the Place; but if the Skin be broken, only 
waſh it in the Water, and ſpread a thin Plaiſter — 
5 the 
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TAKE a quart of White-wine, a large red Dock! 
root, a Bur-root, that which bears the ſmall 1 
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the Salve and lay on it; ſhift it once a-day; if ve. 
ry bad, you muſt dreſs it twice a-day. 1 
Jo make the Li me- maten. Take a Luncſtone as hi 

as 2 Mans Head, it muſt be well burned, put 5 
into ſix quarts of boiling Water, cover it cloſe but 
| ſometimes ſtir it; the ncxt day when *tis ſettled | 
2 _ oft the clear Water, and keep in Bottles for 
4 nie. "m 


| To cure Burſtenneſs. 
TAKE Hemlock, and b:uiſe it a little, heat i 
pretty well, and apply it twice a day, without | 

any Truſs, and keep the Party as ſtill as may be, 
This has cured when many other Things have failed 


4 Powaer for Burſtenmeſs. N 


TAKE a good quantity of wild Muſk, Roots and! 

all, pick, walh and dry them; then take off 
Currant-leaves, Vine-leavcs and Strings, an equal! 
quantity; then take almoſt a quart of Hempſcecs: 
you mult lay the Sceds at the bottom of a Pot, and} 
the Leaves and Roots on the top; then put it into 
an Oven, dry them, rub them to Powder, aud tif 
them together. Ihe Party muſt take as much off 
this Powder as will he on a Sixpence, in a little Ale, 
in the Morning, and at four in the Afternoon, and] 
continue it five or fix Weeks: Jhe Powder ſhould 
be made in May if pojiiÞle. 1 


For the Chi; -Cough. 
AKE a ſpoonful of the Tuice of Penny-ropal, 


T mixed with Sugar-candy beaten to Powder 
Take this for nine Mornings together. I 
To cure the Itch without Sulphur. | C 


ARE 2 handful of Elecampane- root, and as mucn he 
ſharp- pointed Dock; ſhred them ſinall, and bole.” 


Nigh 
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them 
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them in two quarts of Spring-water till it comes to "i 
a pint; ſtrain the Liquor, and with it let the Party A N 
waſh his Hands and Face two or three times a day. 


For the Itch. 


ARE of Camomile and Velvet: leaves, Scurvy- 
raſs and Capon's Feathers, of each one hand- 
fil; boil theſe in half a pound of Butter out of the 
churn till tis an Ointment, then ſtrain it out, and 
mix with it half an ounce of Black Pepper beaten 
tne; ſtir it in till *tis cold, and anoint the Party 
with it all over, keep on the ſame Linnen for a 
Week; then wah with warm Water and Sweet- 
herbs, and put on clean Linnen. Before you be- 
gin to uſe this, you muſt take Brimſtone and Milk 
bor three Mornings : keep warm, and purge well 
after tis over. 
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. For the Sccervy or Drep/y. 


TANMP and ftrain the Juice of the Leaves of 
Elder, and to a quarter of a pint ct ſuice put ſo 
mich White-wine; warm it a little and drink it 
oft, and do thus for four or five Mornings together; 
It it purge you it will certainly do good. Take 
ths in the Spring. 


For a Logſeneſs. 
OIL a good handful of Bramble-leaves in 


Milk, {ſweeten'd with Loai-ſugar; drink it 
Night and Morning. 


1% 
my 


=_ —— —— 


For an Ague. 


IVE as much Virginia Snake ot dried and 
powder'd as will Ire upon a Shilling, in a glaſs 
ak Sherry or Sack, juſt before the cold Fit begins; 
ue this two or three times till the Ague is gone. 

| X 2 | For 
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For an Ape. 


TAK E an ounce and half of the beſt refin', | 
A Aloes, and ſteep it in a quart of Brandy; jy. 
Fule it 48 hours, and take 4 ſpoonfuls juſt before 
the Fit comes. 1 "1 


For an Argue. | 
FAKE a pint of red Roſe-water, and put to i | 


0 
an ounce of white Sugar-candy, and the Juice WM * 
of three Sevil Oranges; mix all together, and drink WM 9 
it off an hour before you expect the Fit. It cures at WM * 
once or twice taking. = : 
An Ointment for a Burning or Scalld. l 
AK E a pound of Hog's-Lard, and two good WM ® 
handfuls of Shecps- Dung, and a good hand- © 
ful of the green Bark of the Elder, the brown Back WY © 
being firſt taken off; boil all theſe to an Ointment. | - 
You muſt firſt take out the fire with Sallet-Oil, and MI © 
a bit of an Onion, and the white of an Egg beaten] 
well together; then anoint with the Ointment, and] * 
in leſs than a Week it will be well. ; 1 
5 fore 
| A Cer e-cloth. : | Bild 
AKE 3 pounds of Oil-olive, and half a pound - 
of red Lead, and half a pound of white Leah 
both powder'd and ſifted; then take three ouncc} 
of Virgin-Wax, 2 ounces of Spaniſh Soap, and two T 
ounces of Deer's-{uet; put all theſe things into 3 
braſs Kettle, ſetting it over the fire, ſtirring it con ne 
tinually till it comes to the height of a Salve, which gie 
you may know by dropping a little on a Trencher hal 
and if it neither hangs to the Trencher nor you gra 
Fingers it is enough; then dip your Cloths in, and the, 


When you take them out, throw them into 4 Pa 
of Water, and as they cool take them out and la 


3 


theall 
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them on a Table, and clap them, and when you 
have done, roll them up with Papers between, and 
kcep them for uſe; they muſt be kept pretty cool. 
This Cere-cloth is good for any Pain, Swelling, or 


Bruiſe. 
The Yellow Bal ain. 


TALL 8 ounces of Burgamy-Pitch, 3 ounces 
and half of yellow bees-Wax thiced, 1 pound 
of Deers-ſuet, one ounce of Venice-Turpentine beaten 
up in Plantane-water, half a pint cf red Roles, a 
quarter of a pint of Vinegar of red Roſes, 24 Cloves 
of Garlick, and of Salt-petre dried before the fire half 
the quantity of a Nutmeg; bruiſe the Garlick in a 

Stone Mortar, and ſet the Oil, Vinegar, and Gar- 
lick, in an earthen Pipkin over the fire; let it boil 
cently half an hour; then put in the Pitch and Wax, 
and when that 1s melted, put in the Suet, and cne 
ounce of Palm-Oil; then let it boil a quarter of an 
hour longer; then take it off the fire, and put in the 
Turpentine and Salt-petre; {et it over the fire again 
for a little while; then take it off, and let it ſtand 
to cool, then pour it gently into your Gallipots; be 
ſure you put in no Dregs; the Vinegar will fall to 
the bottom; tie the Gallipots down with Leather. 
Tis an excellent Salve for fore Legs, Boils, Whitlows, 
lore Breaſts, and may ſaſcely be uſed to draw Cor- 
ruption out of any Sore; put à little of it on Lint, 
and put a Plaiſter of the following Black Salve over 


it. 
The Black Satve. 


TAKE a pint of Oil of Olives, 3 quarters of a 

pound of yellow Wax, 2 ounces of Fraukincenſe 
inely beaten and ſearced, 2 ounces f the beſt Ma- 
ſtich, 2 ounces of Olibanum, 2 ounces cf yah, 
half a pound of white Lead finely ground, and 2 
drams of Camphire: Boil theſe till they are black; 
then let it ſtand a little; oil a Beard, and pour it 

| „ on, 
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on, and oil your Hand, and make it up in Roll; 
| Y : 


. 888 
For the Falling-fechneſs. 


TAKE of the Powder of a Man's Scull, of Cinna- 

bar, and Antimony, of each 1 dram, of the Rey 
of Male-Peony and Frog's Liver dried, of each two 
drams, of the Salt of Amber half a dram, Conſerve 
of Roſemary 2 ounces, Syrup of Peonies enough to 
make it into a ſoft Electuary, of which give the | 
quantity of a large Nutmeg every Morning and 
Eve ing, drinking after it three ounces of the Ma. 
ter of the Lillies of the Valley; take it three day; 
before the New Moon, and three days before the Full 
Moon; to bring the Patient quickly out of the Fit, 
let his Noſtrils and Temples be rubb'd with the Oil] 
of Amber, _ F 


For an Ague. 


' | AK E a quart of ſtrong Beer, and à good} 

quantity of the youngeſt Artichoke-leaves;f 
ſhred them, and boil them very well together; | 
whe: you think it almoſt enough, put a ſpoon 
ful of Muſtard-ſeed bruiſed, and give it one boil, 
then ftrain it and bottle it. Take half a pint as hot 
as you can, half an hour before the Fit comes. ; 


A calcin'd Water to dry up Ulcers and 
old Sores. | 


AK E of the beſt Roman-Vitriol 3 ounces, Cam- 
phire one ounce; beat them into fine Powder, 
put them into the bottom of a Crucible, and fix it 
in hot Embers; cover it with white Paper four 
double, and put a little Tile on it: Let it be well 
calcin'd, but not too much; when 'tis cold beat it 
into fine Powder, and ſift it; then add to it three 
ounces of Bole-Armoniac, beaten and ſifted ; Mit 
all together, and to half an ounce of this Powder put 
- a quart of Spring or Plantane- water, boil the Water, 
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and when *tis blood-warm put in your half ounce 
of Powder, and ſtir it together in a Pewter Baſon 
till tis quite cold, then put it in a Bottle for uſe. 
When you uſe ii, hake the Bottle, and your ſome 
out and uſe it as hot as can be endured, either by 
Syringe, or waihing the Place twice or thrice a day, 
3nd ule the following Plaiiter or Salve. 


The Leaden Plaiſter. : 


TAKE of White Lead 3 ounces, of red Lead 

7 ounces, ot Bole-Armoniac nine ounces z 
beat all into fine Powder, and put to them a pint of 
the beſt Oil-ollve, 1ncorporate them over the Fire, 
and let them boil gently half an hour, putting 
in one ounce of Oil of Exeter, ſtir it continually, 
and when 'tis enough, make it up in Rolls. This 


is a drying Plaiſter. 


A Salve for a Burn or Scald. 


AK E one pound of Mutton-ſuet ſhred ſinall; 
melt it, and put into it Thyme, Sweet- 
marjoram, Melilote, Pennyroyal and Hy ſop, of 
each a good ha dful chopp'd ſinall, and let it ſtand 
together four Days; then heat and ſtrain it out, 
and put in the ſame quantity of Herbs again, and 
let it ſtand four Days longer; then heat it and 
ſtrain it out, and to that Liquor put five pound of 
white Roſin, and two pounds of Bees-Wax ſliced, 
and boil it up to a Salve; and when *tts cold e- 
nough, oil a Board, pour it on it, and make it up 
in Rolls, This is an admirable Salve when the 
Fire is taken out. You muſt take out the Fire 
With Oil; anoint it with Oil with a Feather, then 
lay on the Plaiſter. *Tis good for a ſmall Cut, or 
[fue inflamed, 3 . 


* 
* 
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fy AKE a quarter of a pound of Raiſins of the 
a 


s 4 * 
. hd 8 * 
«xt 20 * 


. 


4 Green Salve. 


TAKE 5 handfuls of Clown's All-heal, ſtamp 
it and put it in a Pot, and add to it 4 ounces 
of Boar's-Greaſe, half a pint of Oikolive, and 
Wax three ounces ſliced; boil it till the Juice is 
conſumed, which 1s known when the Stuff doth 
pot bubble at all ; then ftrain it and put it on the 
Fire again, adding 2 ounces of Vemce-Turpentine, 
let it boil a little aud put it in Gallipots for uſe 
Melt a little in a Spoon, and if the Cut or Wound 
be deep, dip your Tents in it; if not, dip Lint 
and put on it, and defend the Place with a Leaden 
Plaiſter; dreſs 1t once a day. 


For a Sore Breaſt when 'tis broken. 


Sun ſtoned, and beat them very ſmall; then 


to it near as much Honey; and beat it toge- ar 
ther into a Salve; ſpread it on a Cloth, and make le. 
Tents if occaſion. Dreſs it once a day; when m 
*tis well drawn, uſe the Yellow Balſom, and Black WI T' 
or Leaden Plaiſter. — | 
A Poultice for a Sore Breaſt before tis 
VBralen. 3 
D OIL white Bread and Milk to a Poultice, then WM ft 
put to it Oil of Lillies, and the Volk of an WW M 
gg; ſet it over the Fire again to heat, and appl) W lit 
it as hot as can be endured: Dreſs it Morning an 


and Night till *tis broke, then drefs it with the | 


E diſperſe Na 


TAKE of Yellow Wax, Frankincenſe and Ro- 


- fin, of each four ounces; melt them 8 


Le 


H 
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ther, ſtrain it ont, and when *tis cool make it in 
| a Koll, and keep it for uſe. 


70 keep a Cancer in the Breaſt from in- 
_ creaſing. 


AK E of Lapis Calaminaris four Ounces all in 
one piece, and having made it red-hot in 2 
| Crucible 9 times, quench it every time in a pint 
| of White-wine; then take 2 ou ces of Lapis Tutty, 
and having burnt that red-hot in a Crucible 3 times, 
| quench that every time in apint of red Roſe-water : 
Then beat the Tutty and the Calaminaris Stone 
| together in a Mortar very fine, and put it in a 
| glaſs Bottle, and put the Roſe-water and White- 
| wine to it, and ſhake it three or four times a 
day for nine days before you begin to uſe it. 
You muſt keep the Wine and the Roſe-water cloſe 
covered when you quench the Stone, that the Steam 
| does not go out. When you ule it ſhake it well, 
and dip Rags in it, and lay them to the Breaſt ; 
let the Rags remain on till *tis dreſs'd again: It 
muſt be dreſs'd twice a day, Night and Morning. 
The clear Water 1s excellent for weak or ſore Eyes. 


For a Swelling in the Face. 


ARE a handful of Damaſk-roſe Leaves, boil 
them in running Water till they are tender; 
ſtamp them to a Pulp, and boil white Bread and 
Milk till *tis ſoft; then put in your Pulp with a 
little Hog's-lard, and thicken it with the Tolk of 
an Egg, and apply it warm. 


For a fore Throat. 


JAKE a Plaiſter of Paracelſus four Inches 
broad, and ſo long as to come from Ear to 
Far, and apply it warm to the Throat; then bruiſe 
Houſe-leek and preſs out the Juice, add an equal 


quantity 
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quantity of Honey, anda little burnt Allum; mir 


all together, and let the Party often take ſome on 
a Liquoriſh-ſtick. > 


=. OS ©. ac-* 


A purging Diet-Drink. | 
AK E O Garden Scurvygraſs ſix handful; 
1 Water-Crefies and Brooklime of each four 
handfuls, Peach Blolloms four handfuls, Nettle. 
tops and Fumitory, of each 3 handfuls, Monks 
Rhubarb four ounces, Sena four ounces, Chin 


two ounces, Sarſaparilla three ounces, Rhubarb one | 
ounce, Coriander and {weet Fenncl-{ceds of cach 0 
half an ounce ; cut the Herbs, ſlice the Roots, | 4 
bruiſe the Seeds, put them in a thin Bag, and hang 0 
them in four gallons of ſmall Ale; after three days a 
drink a pint of it every Morning. Be regular in 1 
Diet; cat nothing ſalt or ſowre. 1 
| 985 c 
Pills to purge the Heul. 

AK E of the Extract of Rudium 2 drams, and WI B 
Pill-Fætida one dram; mix theſe well to- WF © 
gether, and make it into 12 Pills; take 2, or if the WM 7 
Conſtitution be ſtrong, 3 of them at 6 a-Clock in ft 
the Morning: drink warm Grucl, or thin Broth, or © 
Poſſet-drink, when they work. | : 
For a Canker in the Mouth. | 8 

TJ AKE Celandine, Columbine, Sage, and Fen- ft! 
T nel, of each one handful, ſtamp and ſtrain WM B 
them, and to the juice put a ſpoonful of Honey, 4 
half a ſpoonful of Burnt Alum, and as much Bole- MW fi 


Armoniac beaten fire; mix and beat all theſe to- u 
gether very well, and wrap a little Flax about MW 
a Stick, a d rab the Canker with it; if it bleccs | 


tis the better. : | 4 
A Hater for fore or weak Eyes. 25 


ARE of Ground-Ivy, Celandine and Dailies W m; 
of cach a like quantity ſtampt and ſtrain d, Y a 
and add to the Juice a little Sugar and white Roſe- be 
* | | : : 7 F | Es ge Water; 
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water; ſhake this together, and with a Feather 
drop it into the Eyes; this takes away all manner 
of Inflammation, Spots, Itching, Smarting or Web, 
and is an excellent thing for the Eyes. 


Worms. 


HE following Receipt is an extraordinary 
3 Remedy for the Worms, which breed in 
Human Bodies, and with which vaſt Numbers 
of People, of ail Ages and both Sexes, are afflicted, 
and ſoine of them very ſeverely, eſpecially Chil 
dren and other young Perſons, of whom abundance 
are carried off yearly, by being thrown thereby 
into Convulſions, Epilectick Fits, Vomitings, Looſe- 
neſſes, White or Green Sickneſs, and other Diſord- 
ers, which had been judged to have proceeded from 
other Cauſes, when the Occaſion thereof was Worms. 
But as there is ſuch a Variety cf Diſorders, pro- 
ceeding from thole inteſtine Animals, reprefent- 
ing other Diſeaſes, I ſhall, for the Information of 
ſuch as may little imagine their Malady to be oc- 
catton'd from Worms, when it appears fo plain to 
themſelves and their Phyſicians, that it is this or 
that other Diſeaſe, firſt ſet down ſome of the many 
Signs and Symptoms of Worms, and then preſcribe 
the Remedy to deſtroy, expel and rid the Patient's 
Body of them; and this is a Medicine ſo effectually 
adapted, and ſo innocent withal, that if it be pur- 
ſued as directed, they that take it, may depend it 
will not fail utterly and ſafely to do it, be the Worm 
of any kind, or in any part of the Body ſituated. 
It is to be noted, that there are divers Sorts of 
Worms that breed in the Body, and take up their 
Reſidence therein, either in the Stomach or Bowels, 
and ſometimes near the Sphincter Am, or Funda- 
ment, and do often knit themſelves together, and 
appear like a Bag of Worms, and are ſuppoſed to 
be bred from the Ova or Eggs of thoſe — 
i Wa = 


An excellent Preſcription for the cure of ” 
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ſwallowed down with the Food, and encouraged 


and fed by Viſcidities in the Patlages ; and accord- 


ing as they reſide, or have placed theniſclves in 
the Rooy, the Symptoms aud Complaints which 

People make, are different both in Kind and 
Degree: In ſome to occaſion Looſeneſſes, in others 
Coſtiveneſs, or frequent Deſires to go to Stool, but 
can't; in ſome to cauſe a fætid or ſtinking Breath, 
which 1s a ſhrewd Sign of Worms; as 1s alſo an hard 
or infiamed Belly, eſpecially in Children, with a 
voracious Appetite, an almoſt continual Thirſt, 
Fevueriſhneſs by Fits, and an intermitting Pulſe, 
and glowing Cheeks , in ſome a Heavineſs or Painin 


the Head, Starti..gs in Sleep, with frightful terrify- 


ing Dreams; in ſome a Sleepineſs, repreſenting a 
Lethargy; in others a Nauſea, or loathing of Food, 


with or without Motion to vomit; a Pain and 


Weight, with a gnawing in the Stomach, Gripings 
and Rumblings in the Bowels, like the Cholick; in 


Children, a dry Cough, and oftentimes ſcreaming 
Fits, and Convulſions, with white Eips and white 
Urine; and in both old and young, a weaken | 


or leſt Appetite, Giddineſs in the Head, Paleneſs 


of Countenance, with Faintings, and Cold Sweats 
of a ſudden, Indigeſtions, Abatement of the Strength, | 


and Falling away of Fleſh, as if dropping into a 
Conſumption, with many other Symptoms, but 
theſe the chief, which ever more or leſs, ſome or 
other of them, always affect, where Worms are the 


Cauſe; and for Remedy of which, the following | 


Receipt may be depended on, and is very innocent 

as well as powerful and effectual, as every one, 
when they read what it 1s, will believe, and when 
they try it, will find. - 


F Take Tops of Carduus, Tops of Centory, Ro- 


man Wormwood, and Flowers of Camomile (all of 


them dried, and of the lateſt Year's Growth that 
you uſe them in) of each a ſmall handful ; cut the 
Herbs ſmall, but not the Flowers, and put them 


with 


2 > == ee er 


. 


2 


2 +. 


— 
— 


The Compleat Houſewife. 313 
with an ounce of Worm-ſeed bruiſed ſmall, into 
an carthen Jar, Or Pickling-pot, and pour upon 
them a Quart of Spring-water, cold; ſtir all about, 
and then tie the Pot over with a double Paper, and. 
let it ſtand 48 Hours, opening and ſtirring it about 
five or fix times in that Space. At the end of 48 
Hours, {train 1t through a Cloth, {ſqueezing the 
Herbs as dry as you can, which fling away; and 
of the Liquor, give to a Child from two to four or 
five Years old, half a Spoonful, more or leſs, mixt 
| with a quarter of a Spoonful of Oil of Beech Nuts, 

every Morning, upon an empty Stomach, and to 
faſt for about an Hour after 1t, and alſo the ſame 
Doſe about four or five in the Afternoon, every day 
fora Week or ten days together; by which time, if 
the Caſe be Worms, and you make but Obſervation, 
you will find them come away, either dead or alive. 
Older Children muſt take more, in Proportion to 
their Ages, and grown Perſons, from three or four 
to fix or eight Spoonfuls, or more, with always half 
the Quantity of the ſaid Oil mixt with each Doſe, 
| and it will keep the Body ſoluble, and ſometimes 

a little looſe, _ 


This Medicine has cured in ſuppoſed incurable 
Caſes, where it has proved at laſt to be from Worms, 
when neither the Phyſician or Patient have before 
thought it to be ſo. But if it be not Worms, it 
cannot hurt, but may cure in Caſes ſimilar to Worms, 
Pers where the Stomach and Bowels are difor- 

er'd. | 


Note, The Beech-Nut Oil may be had at moſt Oil 
Shops; and the reaſon that that Oil, before any others, 
is adviſed, is, that it has a Property, as has been of- 
ten tried, of killing Worms of it ſelf, when Olive Oil 
and Oil of Almonds would not do it: And as a Con- 
firmation of it, Dr. Baglivi ſays, in a _ Ex- 
periments upon live Worms from Human Bodies, 
that he put Worms into divers Liquors, which were 

5 —̃ reputed 
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reputed would kill them, but did not under a great 
many hours; and that towards Night he put others 
into Oil of Sweet Almonds, and found them alive the 
next Morning: Then after many other Experiments 
he put one into Oil of Nuts, where it died preſent- 
ly. And Malpighi, another noted Phyſician, ſays, 
that of all common Oils, Oil of Nuts is the beſt a- 
gainſt Worms; and that at Milan Mcthers have a 
Cuſtom to give their little Children, once or twice 
a Week, Toaſts dipped in Oil of Nuts, and to grown I 
People ſome Spoontuls of it Faſting ; and many - 
ther Authors ſay the ſame, particularly Dr. Nicholas | 
Andry, of the Faculty of Phyſick at Faris, in his | 
Treatiſe of Worms; who allo ſays, if you dip a 
Pencil in Oil cf Nuts, and anoint the Bodies of live | 
Worms that any one voids, tho* you never touch | 
their Heads, they will preſently grow motionleſs | 
and die, beyond Recovery. The Keaſon, he ſays, | 
they die ſo ſuddenly when anointed, is, becauſe | 
they breathe only by the Means of certain little | 
Wind-pipes, that run through their Bodies, ſo that | 
if you {top up thoſe Pipcs with Nut Oil, which hin- WM 
ders the Commerce of the Air, (for that the Parts | 
Olof Almonds are more porous than Nut Cl, ard | 
conſequently leſs able to hinder the Entrance of the | 
Air into the Worms) of Neceſſity the Creatures | 
muſt die for want cf Reſpiration, tho? neither the | 
Head, nor any other Part where the Pipes are not, 
be anointed. This is fo true, ſays Malpigbi, that | 
if you put Nut Oil upon a Worm in any other Part 
but where the Pipes are, tho? the Head be not ſpared, MW 
yet the Worm will live, and have its natural Mo- | 
tion; and if you put the Cil upon ſome of the Pipes 
only, youlnall ſee the Parts where thoſe Pipes are, 
become immoveable; but if you put it, ſays he, 
upon all the 1rachea's, or Pipes, the whole Vorm 
becomes motionleſs, and dies in an Inſtant ; and 1 
do aſſure the Publick, that the ſame has been many 
times tried and found both by my ſelf and others, that 


no cther Oil whatever would do what this will; _ 
1e 
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the late Dr. Radcliffe, in many of his Preſeriptions ! 


have ſeen, order d that Oil, preferable to all others, 
where he had any reaſon to ſuſpe& the Patient had 


Worms; and in one very remarkable Caſe of a young 


Lady of 13, I could name, who was at Death's Door, 


with the Green-Sickneſs, as ſuppos'd, and who by 


the uſe of this very Oil, and ſuch Bitters as he be- 
leved the Caſe then indicated, once or twice a day 


| repeated, was cured perfectly, upon her voiding 


Claſters of ſmall Worms, for ſeveral days together, 
fomeof which were inclos'd.in a is or Bag. 

This I was willing toobſerve, that People may be 
ſure to get the Oil of Nuts, and not any other Oil. 


A Clyfter for the Worms. 
AKE of Rue, Wormwood, Lavender-Cot- 


JI ton, three or four Sprigs of each, a ſpoonful 
| of Anniteeds bruifed ; boil theſe in a pint of 


Milk till the third part be conſumed ; then ſtrain 
it out, and add to it as much Aloes finely powaer'd 


as will he on a Three-pence ; ſweeten it with Ho- 
| ney, and give it pretty warm; it ſhould be given 
three Mornings together; and the beſt time is three _ 
| days before the New or Full Moon. 


Lucatellus's Balſam. 


AKE of Venice Turpentine one pound, the 
1 beſt Oil 3 pints, Sack 6 Spoonfuls, yellow 
Wax half a pound, natural Balſam one ounce, Oil 
ot St, John's-wort one ounce, red Sanders well 


| powdered one ounce ; cut the Wax in thin Slices, 


and ſet it over the Fire in a large Skillet, and when 
tis all melted put in the Turpentine; firſt waſhit 


3 ſeveral times in red Roſe-water, then ftir them 


well together till they boil a little; then take it off 
from the Fire and let it cool. The next day take 
it cut of the Skillet and cut it in thin ſlices, that 
all the Water may be got out of it ; then {et it 
over the Fire again, and when tis melted ſtir it 
well together; then put in the Oil, and the PRE 
| I 5 of, 


odlder the better, 
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St. Fobn's-wort, and the natural Balſam, and the 
Sack and the Sanders, ſtirring them all together very 
well; then let it boil a little while, and take it off 
the Fire and ftir it two hours all one way. When 
*tis cold put it in Gallypots and cover them with 
Leather ; it will keep good twenty Years, and the | 


 ASatve for a Cerecloth for Bruiſes or Ache,, | 
AK E a pint of Oil, 9 ounces of red Lead. 
| 2 ounces of Bees-wax, a Shillings-worth of 
Sperma-Cete, 2 ounces of Roſin beaten and lifteg. | 
ſet all theſe on a ſoft Fire in a Bell-Skillet, ſtirring | 
till it boils, and then try it on a Rag, whether i; 
firmly ſticks upon it; when it does ſtick, take it 
off; and when you have made what Cerecloths you | 
pleaſe, pour the reſt on an oiled Board, and make 
it up in Rolls. Tis very good for a Cut or green 
Wound. T = = * 
An excellent Recipe for the cure of Colds, | 
TY1AKE of Venice-Treacle half a dram, powder | 
of Snake-root twelve Grains, powder of Saf- | 
fren ſix Grains, Volatile Salt of Hartſhorn four | 
Grains, Syrup of Cloves a ſufficient Quantity to 
make it into a Bolus. To be taken going to Reſt, M 
drinking a large Draught of Mountain Whey 
after it. Thoſe who can't afford Mountain Whey, | 
may drink Treacle Poſſet. 0 
To ſuch Conſtitutions as can't be provok'd to 
ſweat, opening a Vein, or a gentle Purge will be 
of great Service. ” 
An Ointment for a Cold on the Stomach. 
AK E an ounce and half of the Oil of Valen- | 
tia-Scabioſa, Oil of Sweet-Almonds a quar- | 
ter of an ounce, a quarter of an ounce of Mans 
Fat, and 4 Scruples of the Oil of Mace; mix theſe 
together, and warm a little in a Spoon, and Night 
and Morning anoint the Stomach. Lay a piece of 
black or lawn Paper on it. J 
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Jo make Gaſcoigne's Pouder. 


AK E of Powder of Pearl, red Coral, Crab's- 

Eyes, White Amber and Hartſhorn, of each 
one ounce; beat them to a fine Powder and ſearce 
them. Then take a dram of oriental Bezoar, and 
a dram of Ambergreaſe, and mix with the Pow- 
ders; then take oft the black Toes cf Crab's-Claws, 
beaten to a fine Powder, as much as of all the reſt 
of the Powders, for this 1s the chief; then mix all 
well together, and make them up in Balls in Jelly 
of Hartſhorn, and in your Jelly infuſe a ſmall 
quantity of Saffron to give them a Colour; when 
you have rolled them 1n Balls as big as a Walnut, 
lay them on a Hina or Silver Plate to dry; when 
they are fully dry and hard, paper them up, and 
| keep them for uſe. The Doſe you muſt give at a 
| time, is to a Man or Woman ten or twelve grains 
in Dragon, Carduus, or the Lady Allen's Water 
the Party going to Bed and cover'd warm. Ihe 
Crabs uſed in this Powder muſt be caught in May 
or 8:ptember, and they muſt not be boiled. 


A Water to cure red or pimpled Faces. 


AK E a pint of ſtrong White-wine Vinegar, 
and put to it Powder of the Roots of Orice 
three drams, Powder of Brimſtone half an ounce, 
and Camphire two drams, ſtamp with a few blanch 

| Almonds, four Oaken Apples cut in the middle, and 
the Juice of four Lemons, and a handful of Bean- 
flowers; put all theſe together in a ſtrong double 
glaſs Bottle, ſhake them well together and ſet it 
in the Sun for ten days; waſh the Face with this 
Water, let it dry on, and don't wipe it off, This 
cures red or pimpled Faces, Spots, Heat, Mor- 
phew, or Sunburn. But you muſt eat the follow- 
ing Diet for three Weeks or a Month. 5 


MF | Take 
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St. John s-wort, and the natural Balſam, and the 
Sack and the Sanders, ſtirring them all together very 
well; then let it boil a little while, and take it gf 
the Fire and ſtir it two hours all one way. When 
tis cold put it in Gallypots and cover them with 
Leather; it will keep good twenty Years, and the 


older the better, 
A Salve for a Cerechith for Bruiſes or Ache. Ml * 
AKE a pint of Oil, 9 ounces of red Lead. b 
2 ounces of Bees-wax, a Shillings-worth of WM © 
Sperma-Cete, 2 ounces of Roſin beaten and ſifted, * 
ſet all theſe on a ſoft Fire in a Bell-Skillet, ſtirring WMP ©! 


till it boils, and then try it on a Rag, whether it 
firmly ſticks upon it; when it does ſtick, take it 
off; and when you have made what Cerecloths you | 
pleaſe, pour the reſt on an oiled Board, and male 
it up in Rolls. Tis very good for a Cut or green 
Wound. 


An excellent Recipe for the cure of Cold 


AKE of Venice-Treacle half a dram, powder 
of Snake-root twelve Grains, powder of Saf-} 
fren ſix Grains, Volatile Salt of Hartſhorn four] 
Grains, Syrup of Cloves a ſufficient Quantity to 
make it into a Bolus. To be taken going to Reſt, 
drinking a large Draught of Mountain Whey | 
after it. Thoſe who can't afford Mountain Whey, 
may drink Treacle Poſſet. 


To ſuch Conſtitutions as can't be provok'd to 
ſweat, opening a Vein, or a gentle Purge will be 
of great Service. 
An Ointment for a Cold on the Stomach. 
TAKE an ounce and half of the Oil of Valen- I. 
tia-Scabioſa, Oil of Sweet-Almonds a quar- 

ter of an ounce, a quarter of an ounce cf Mans 
Fat, and 4 Scruples of the Oil of Mace; mix theſe Ip 
together, and warm a little in a Spoon, and NightYug. 
and Morning anoint the Stomach, Lay a plece of 
black or lawn Paper on it. 1 


| Crabs uſed in this Powder muſ be caught in May 


Almonds, four Oaken Apples cut in the middle, and 
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To make Galcoigne's Powder, 


AK E of Powder of Pearl, red Coral, Crab's- 

Eyes, White Amber and Hartſhorn, of each 
one ounce ; beat them to a fine Powder and ſearce 
them. Then take a dram of oriental Bezoar, and 
a dram of Ambergreaſe, and mix with the Pow- 
ders; then take oft the black Toes cf Crab's-Claws, 
beaten to a fine Powder, as much as of all the reſt 
of the Powders, for this 1s the chief; then mix all 
well together, and make them up in Balls in Jelly 
of Hartſhorn, and in your Jelly infuſe a {mall 
quantity of Saffron to give them a Colour; when 
you have rolled them in Balls as big as a Walnut, 
lay them on a China or Silver Plate to dry; when 
they are fully dry and hard, paper them up, and 
keep them for uſe. The Doſe you muſt give at a 
time, 18 to a Man or Woman ten or twelve grains 
in Dragon, Carduus, or the Lady Allen's Water 
the Party going to Bed and cover'd warm. The 


or September, and they muſt not be boiled. 
A Vater to cure red or pimpled Faces. 


TAKE a pint of ſtrong White-wine Vinegar, 

and put to it Powder of the Roots of Orice 
three drams, Powder of Brimſtone half an ounce, 
and Camphire two drams, ſtamp with a few blanch 


the Juice of four Lemons, and a handful of Bean- 
flowers; put all theſe together in a ſtrong double 
glaſs Bottle, ſhake them well together and ſet it 
n the Sun for ten days; waſh the Face with this 
Water, let it dry on, and don't wipe it off. This 
cures red or pimpled Faces, Spots, Heat, Mor- 
phew, or Sunburn. But you muſt eat the follow- 


ing Diet for three Weeks or a Month. "OP 
1 -— Tal 
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Take Cucumbers and cut them as ſmall as Herbs 
to the Pot, boil them in a ſmall Pipkin with | 
piece of Mutton, and make it into Pottage with 
Oatmeal: So eat a Meſs Morning, Noon, and 
Night without Intermiſſion for three Weeks or a | 
Month. This Diet and the Water has cured whey | 


y 


nothing elſe would do. - 
A good thing to waſh the Face in. 

TT AK E a large piece of Camphire, the quantity ; 
of a Gooſe Egg, and break it fo that it may WI = 

go into a pint Bottle, which fill with Water; when WM © 
It has ſtood a Month, put a ſpoonful of it in three MF 7 
{poonfuls of Milk, and waſh in it. 1 a 
Wear a piece of Lead, beaten exceeding thin for 8 


a Forchead-piece under a Forehead-cloth ; it keeps | 
the Forehead ſmooth and plump. f 


A Plaifter for Worms in Children. 


TAKE two ounces of yellow Wax, and two oun- | 
ces of Roſin, boil them half an hour, ſtirring 
them all the while; ſcum them well and take it off, 
and put to it three drams of Aloes, and two ſpoon- 
fuls of Treacle, and boil it up again; rub a Board | 
with freſh Butter, and pour the Salve thereon, work | 
it well, and make it up in Rolls: When you make | 
the Plaiſter, ſprinkle it with Saffron, and cut a MW 
hole againſt the Navel, i: wh 


The Stomach Plaiſter. 


TAKE of Burgamy-Pitch, Frankincenſe and 

Bees-Wax, of each one ounce, melt them to- 
gether, then put in one ounce of Venice Turpen- bea 
tine, and one ounce of Oil of Mace; melt it toge- II vel 
ther and ſpread your Plaiſter on Sheep's Leather; 
grate on it {ome Nutmeg when you lay it on the 
Stomach, 3 T7 

0 


, 
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To make a Quilt for the Stomach. 


TAKE a fine Rag four inches ſquare, and ſpread 
6 Cotton thin over it; then take Mint and 
6ycet-marjoram dried and rubb'd to Powder, and 
frew it over the Cotton pretty thick; then take 
Nutmeg, Cloves and Mace, of each a quarter of 
an ounce beaten and ſifted, and ſtrew that over the 
Herbs, and on that ſtrew half an ounce of Gallen- 
gal finely powdered, then a thin Row of Cotton, 
and another fine Rag, and quilt it together. When 
you lay 1t on the Stomach, dip 1t in hot Sack and 
lay it on as warm as can be endured. This is very 
good for a pain in the Stomach. 


For the Pains of the Gout. 


"IX Barbadoes-Tar, and Palm-Oil an equal 
quantity, juſt melt them together, and 


| gently anoint the Part affected. 


A preſent 2 for the CHolicb. 


IX as much Mithridate as a Bean in a 
ſpoonful of Dragon-water, and give it the 
Party to drink, and lay a little Suet on the Navel, 


A Plaiſter for the Cholick. 


0 PREAD the whites of four or five Eggs well 
| beaten on ſome Leather, and over that ſtrew on 
a {p:onful of Pepper, and as much Ginger finely 
beaten and ſifted, then put this Plaiſter on the Na- 


4 \ 


vel; It often gives ſpeedy eaſe, 


TS | Top 


ewife. 
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Tor the Ague. 


: 5 
AK E Smallage, Ribwort, Rue, Plantane and 
1 Olüibanum; bcat all theſe well together with | 
a little Bay- ſalt, and put it in a thin Bag, and lay 
it to the Wriſt a little before the cold Fit comes. 


A Powder for Convulſion Fits. 


TAKE a dram and half of ſingle Piony-ſeed, of | 
= Milletoe of the Oak ove dram, Pearl, white 
Amber, and Coral, all finely powdered, of each 
half a dram, Bezoar two drams, and five Leaves of 
Gold; make all theſe up in a fine Powder, and 
give it in a ſpoonful of black Cherry-water, or if | 
you pleaſe Hyſterical Water. Yeu may give toa 
Child new born, to prevent Fits as much as will lie 
on a Three-pence, and likewiſe at each Change of 
the Moon; and to older People as much as they 
have ſtrength and occaſion. _ 5 


To prevent Fits in Children. 


T AK E Saxafrage, Bean-Pods, Black-Cherry, 
Groundſel, and Parſley-waters; mix them 
together with Syrup of ſingle Piony. Give a ſpoom 
ful very often, eſpecially obſerve to give it at the 


Changes of the Moon. tic 
. 1 des 
AKE a quart of Ale, and a quart of ſmall] pre 


Beer, and put in it a handful of Souther} 
wood, as much Sage, and as much Pennyroyal; 
tet it boil half an hour, ſtrain it out, and let the I of 
Child drink no other Drink. . we 


8 * * 
S * 
9 aw 
5 
- 
- 
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For a Hoorſeneſs with a Cold. 
AKE a quarter of a pint of Hy ſop-water, 
make it very {weet with Sugar-candy, ſet it 
over the Fire, and when 'tis thorough hot, beat the 


| yolk of an Egg, and brew 1t in it, and drink it 
Morning and Night. 


4 Remedy fer a Congh. 


8 


el AK E the yolk of a new laid Egg, take the ; 
1 Skin off the yolk, and add fix {poonfuls of 
red Roſe-water ; beat it well together, and make it | 
| vrery {weet with white Sugar-candy ; drink it ſix 
t Nights going to Bed. 
2 
r An excellent Remedy for Whooping Coughs. 

AKE dried Coltsfoot Leaves a good Handful, _ 


cut them {mal}, and boil them in a Pint of 
spring Water, till half a Pint is boiled away; then 
take it off the Fire, and when it is almoſt cold, 
train it through a Cloth, ſqueezing the Herb as 
dry as you can; and then throw it away, and diſ- 
ſelve in the Liquor an Ounce of brown Sugarcandy, 
incly powder'd, and then give the Child, (if it be 
about three or four Years old, and ſo in Propor- 
tion) one Spoonful of it, cold or warm, as the 
deaſon proves, three or four times a Day (or oft- 
ner, 1f the Fits of Coughing come frequently) till 
well, which will be in two or threeDays, but it will 


my 
* 


wt preſently almoſt abate the Fits of Coughing, 
" This Herb ſeems to be a Specifick for thoſe Sorts 


of Coughs, and indeed for all others, in Old as 
well as Young; the Latin Name Tuſſ lago, from Tuſ- 
% the Cough, denotes. as much; as does alſo the 
7 Latin Word Bechium, from the Greek Word Bier , 
* 1 a Cougn; 
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a Cough; and are the Names given it by 
the Ancients, perhaps ſome Thouſand Years ago. 
It has wonderfully eaſed them, when nothing eſſe 
would do it, and greatly helps in Shortneſs of 
Breath; and in the Aſthma and Phthiſick I have 
not known any thing exceed it; likewiſe in Waſt. | 
ings or Conſumptions of the Lungs, it has been 
found of excellent Uſe, by its ſmooth, ſoftning, | 
healing Qualities, even where there has been Spit- 
ting of Blood, and Rawneſs and Soreneſs of the 
Paſſages, with Hoarſeneſs, &c. in blunting the | 
acrimonious Humours, which in ſuch Caſes are al- 
moſt continually dripping upon them. It is to be 
queſtionea, whether for thoſe Purpoſes there is to | 
be had, in the whole Materia Medica, a Medicine 
ſo innocent, ſo ſafe, and yet ſo pleaſant and effe- 
ual, or that can afford Relief ſo ſoon as this will, | 
amy People may make it ftronger than for Chil F 
ren. g 
Get the Herb of the ſame Year's Growth and 
Drying, that you uſe it in; and the larger the 
Leaves, as being the fuller grown, the better. 4 
It 1s beft to be made freſh and freſh, as you want } 
it, and not too much at a time, eſpecially in warm 
Weather. | - 


Pills to purge off a Rheum in the Teeth, | 


HAK E four drams of Maſtick, ten drams of | 
Aloes, three drams of 4 garick; Beat the Ma- 
ſtick and Alves, and grate the. Agarick ; ſearce 
them and make them into Pills with Syrup of Be- 
tony, You may make but a quarter of this quan- 
tity at a time; and take it all out, one Pill in the 
Morning, and two at Night. You may eat or drink 
any thing with theſe Pills, and 80 abroad, keeping | 
your ſelf warm; and when they work, drink a 
Draught or two of ſomething warm. 


Ti 
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To make Dafty's Elixir. 


AK E of Elecampane-roots ſliced, and Liquo- 
Tiſh fliced, cf each two ounces; Anniſeeds, 
Coriander-ſeeds, and Carraway-ſeeds, of each two 


W ounces; oriental Sena, Guiacum bruiſed, of each 


two ounces, Rhubarb one ounce; Saffron one dram; 
Raiſins of the Sun ſtoned one pound. Put all thele 
in a Glaſs Bottle, of a gallon, ada ing to it three 
quarts of white Anniſeed-water: Stop the Bottle, 


| and let it Rand infuſing four Days, ſtirring it {trong- 


y three or four times a day; then ſtrain it off, and 
put it into Bottles cork'd very well. You muſt 
take it Morning and Night; three ſpoonfuls going 
toBed, and as much in the Morning, according as 
you find it work. It requires not much Care in Diet, 
nor keeping within: But you muſt keep warm, 
and drink ſomething hot in the Morning after it 
has work'd. | | 
This Elixir is excellent good for the Cholick, the 
Gravel in the Kidneys, the Dropſy, the Griping 
of the Guts, or any Obſtructions in the Bowels. 
[t purgeth two or three times a Day. 5 


An Ointment to cauſe Hair to grow. 


JAKE two ounces of Boar's-greaſe, one dram 
of the Aſhes of burnt Bees, one dram of the 
Aſhes of Southernwood, one dram of the Juice of 
a white Lilly Root, one dram of Oil of ſweet Al- 
monds, and ſix drams of pure Muſk; and, accord- 
ing to Art, make an Ointment of theſe z and the 
day before the full Moon, ſhave the place, and 
anoint it every Day with this Ointment. It will 


J cauſe Hair to grow where you will have it. 


Oil of ſweet Almonds, or Spirit of Vinegar, is 


| | very good to rub the Head with if the Hair grows 


thin, 


Y4 - 3 
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To preſerve and whiten the Teeth. 


TAK E a quarter of a pound of Honey, and boil 
it with a little Roach-Allum ; ſcum it wel 
and then put in a little Ginger finely beaten; le 
it boil a while longer, then take it off, an! before 
*tis cold, put to it as much Dragon's-blood as will 
make it of a good C lour. Mix it well together, 
and keep eit in a Gallipot for uſe. Take a little on 
a Rag, and rub the Teeth, You may ule it often. 


To make Lip Salbe. 


EB AK E a quarter of a pound of Alkermes-root | 
bruited, and half a quarter of a pound of freſh | 
Butter, as much Bees-Wax, and a pint of Claret; } 
boil all theſe together a pretty while, then {train WM 
it, and let it ſtand till *tis cold; then take the War 
off the top, and melt it again, and pour it clear 
from the Dregs into your Gallipots, or Boxes, Ule | 
it when, and as often as you pleaſe. 


To clean and ſoften the Hands. 


E half a pint of Milk over the fire, and put 
8 into it half a quartern of Almonds blanch d and | 
beaten very fine; when it boils, take it off, and 
thicken it with the yolk of an Egg; then ſet it on 
again, ſtirring it all the while both before and at 
ter the Egg is in; then take it off, and ſtir in | 
ſmall ſpoonful of ſweet Oil; and put it in a Gar 
lipot It will keep about five or fix Days. Take a | 
bit as big as a Walnut, and rub about your Hands, | 
and the Dirt or Soil will rub off, and it will make | 
7 ſoft. Draw on Gloves, juſt as you have 
ned it, TT | 8 | 


AR. 
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4A Remedy for Pimples. 


AK E half a quarter of a pound of bitter Al- 
T monds, blanch, ſtamp them, and put them 
into half a pint of Spring-water, ſtir it together, 
| and ſtrain it out: Then put to it half a pint of the 
| beſt Brandy, and a penny-worth of the flour of 
Wh Brimitone. Shake it well when you uſe it, which 
muſt be often. Dab it on with a fine Rag. 


Another to take away Pimples. 


| AKE Wheat Flour, mingled with Honey and 
1 Vanegar, and lay on the Pimples going to 
Bed, = 


A Vater to waſh the Face. 


OIL two ounces of French Barley in three 
pints of Spring-water; ſhift the Water three 
times; the laſt Water uſe, adding to it a quartern 
of bitter Almonds blanch'd, beat, and ſtrained out; 
then add the Juice of two Lemons, and a pant of 
White-wine, Waſh with it at Night. Put a bit 
of Camphire in the Bottle. 3 


f | 

: To whiten and clean the Hands. 

N D OIL a quart of new Milk, and turn it with 2 

f pint of Aqua-vitæ; then take off the Curd, 

a W then put into the Poſſet a pint of Rheniſh-wane, 

|- W and that will raiſe another Curd, which take off; 
then put in the whites of ſix Eggs well beaten, 

s, and that will raiſe another Curd, which you mult 

ce I take off, and mix the three Curds together very well, 


and put them into a Gallipot, and put the Poſſet in x, 
2 Bottle. Scour your Hands with the Curd, and 
waſh them with the Poſſet. 
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A Water for the Scurvy in the Gums, 


HAK E two quarts of Spring-water, and one 
pound of right Flower-de-Luce-root, and ; 
quarter of a pound of Roch-Allum; two ounces of 
Cloves, two handfuls of red Roſe-leaves, two hand: | 
fuls of Woodbine-leaves, two handfuls of Colun. | 
bine-leaves, two handfuls of brown Sage, and one 
of Roſemary ; eight Sevil Oranges, Peel and all, 
only take out the Seeds. Set theſe over the Fire, | 
and let them boil a quart away; then take it off, 
and ſtrain it, and ſet it over the fire again, and put 
to it three quarts of Claret, and a pint of Honey: | 
Let them boil half an heur: ſcum it well, and | 
when tis cold, bottle it for uſe. Waſh and gargle } 
your Mouth with it two or three times a-day, | 


70 tale away Morphew. 


T AK E Brionyeroots, and Wake-Robin, ſtamp | 
= | them with Brimſtone, and make it up in a 
1 lump, wrap it in a fine Linnen-Rag, and dip it in 
; Vinegar, and rub the Place pretty hard with it, | 
and it will take away the Morphew Spots. 


1 2 quart of Ox-Gall, two ounces of 


Roch-Allum, two ounces of white Sugar- | 
candy, two drams of Camphire, half an ounce of 
Borax; beat all theſe in a Mortar, and ſift them 
through a fine Sieve; then mix them well in the | 
quart of Ox-Gall; put all together into a three- 
pint ſtone Bottle well cork d; ſet it to infuſe in 
the Sun, or by the Fire fix weeks together, ſtirring 
it once a-day; then ſtrain it from the bottom, and 
put to every quarter of a pint of this Liquor a-quart 
of Spring-water, otherwiſe it will be too — : 

vp . 
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ft it a little to clarify, and bottle it, put ſome 
Powder of Pearl in the Bottle: Walh with it. 


Fur a Cold, Dr. Ratcliff's Neceipr 


AK E ſome Sack-whey with Roſemary boil'd 

in it; mix a little of it in a Spoon, with 
twenty Grains of Gaſcoin Powder; then drink half 
z pint of your Sack-whey, with twelve drops of 
Grit of Harts-horn in it, go to Bed, and keep 
warm ; do this two or three Nights together, 


A Receipt for the Gravel. 


UT two Spoonfuls of Linſeeds juſt bruiſed, 
into a quart of Water, and a little ſtick of 
Liquoriſn; boil it a quarter of an Hour; then 
| frain it through a Steve; and ſweeten it to your 
Taſte with Syrup of Althea. | : 


Excellent for I rms in Children. 


* — and Wormwood-ſeeds mix'd, one 
Penny worth, beat and ſearced; mix it well 
in a halfpenny-worth of Treacle; let the Child 
take a {mall Spoonful in a Morning Faſting, and 
fait two Hours after it; do this three or four Days. 


For à Cold. 


1 AKE Roſemary and ſliced Liquoriſh, and 

boil it in ſmall Ale, and ſweeten it with Trea- 
de, and drink it going to Bed four or five Nights 
r I ars 


To flop Bleeding in the Stomach. 
T K E Oil of Spike, natural Balſam, Bole- 


Armoniac, Rhubarb and Turpentine; mix 
3 theſe 


ET? wo ET SY WW - 


* 
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theſe together, .and take as much as a large Nut- 
meg three times a-day. 


The Tar-Pills, for a Cough. 


'T AKE Tar, and drop it on Powder of Liquoriſh, Wo | 
and make it up into Pills; take two every Ml f 
Night going to Bed, and in the Morning drink . 
glaſs of fair Water that Liquoriſh has been three or 
four days ſteeped in. Do this for nine or ten days 
together, as you find good. = c 
| 0 J 
To cure an Ague. 
TAKE ſmall Pack-thread, as much as will po | . 
five times about the Neck, Wriſts and Ancles, | 
dip them in Oil of Amber twice a-day for nine ( 
days together. Keep them on a Fortnight after } l 
the Ague 1s gone. : 
For a Loojenefs. 1 
AK E Sage, and heat it very hot between = , 
15 two Dithes; put it in a Linnen Bag, and „ 
{it on it. i | 
Another. * 
AK E Frankincenſe and Pitch, and put it ou MI * 
ſome Coals, and it over it. | - 
c 
For violent Bleeding at the IVofe. ” 
ET the Party put their Feet in warm Water, - 
and if that does not do, let them ſit higher in th 


It. 


For the Biting of a Mad Dog. 


Rimroſe-roots ſtamp'd in White-wine, and 
bu ſtrained. Let the Patient drink a good Draught 
OT It. | | | | 


"— Fer 
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For a Purge. 


AK E half an ounce of Sena, boil it in a pint 
1 of Ale till half be conſumed; cover it cloſe 
till the next day, then boil it again till it comes 
to two ſpoonfuls; ſtrain it, and add to it two 
ſpoonfuls of Treacle, and drink 1t warm; drink 
Gruel, or Poſſet, or Broth after it; keep your ſelf 
very warm while 'tis working. Or elſe two ounces 
of Syrup of Roſes, and drink warm Ale after it 
| in the working. 


For the Itch. 


MAKE Elecampane- roots or Dock-roots dried 

[ and beaten to Powder, and a little beaten 
Ginger, both fearced very fine; mix it up with 
freſh Butter, and anoint with it in the Joints. 


For the Dropyy and Scurvy. 


AKE a quart of White-wine, and ſix ſprigs 
of Wormwood, and as much Roſemary, half 
a quarter of an ounce of Aloes, the {ame quantity 
of Myrrh, Rhubarb, Cinamon and Saffron, bruiſe 
| the Drugs, and pull the Saffron, and put all into 
a three pint ſtone-bottle ; tye the Cork down cloſe, 
and ſet it in a kettle of Water and Hay, and let it 
boil three hours; then let it ſtand a day or two to 
ſettle; ſo let the Patient take four ſpoonfuls every 
Morning faſting, and faft three hours after it, and 
walk abroad. If tis too long to faſt, and the Con- 
ſtitution will not bear it, they may drink a Draught 
of Water-Gruel two hours after it; take this till 
the quantity 1s out. I OE, 


Tor the Faundice. 


T ANE fore Ale, and half a pint of 
the ſuice of Celandine, and a quarter of a 2 
C 
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of Fever-few, and a good handful of the inner 
Rind of Barberry-Tree, and two Penny worth of | 
Saffron ; divide all into three parts, and put a * 
into every one of the Bottles of Ale, and drink a 
Bottle in three Mornings. So it will laſt nine | 
Mornings; you muſt ſtir after it. | 
To make Lucatellus's Balſam to take in. 
wardly, [ 
TFTAKE a quart of the pureſt Oil, and half 2 
| pound of yellow Bees-Wax, four ounces of | 
Venice Turpentine, 11x ounces of liquid Storax, two 
ounces of Oil Hipericon, two ounces of natural Bal. 
ſam, red Roſe-water half a pint, and as much Plan- 8 
tane-water, red Sanders fix Penny worth, Dragon's 
Blood fix Penny worth, Mummy ſix Penny worth, 
and of Roſemary and Bays of each half a handful, 
and Sweet-marjoram half a handful ; put the Herbs, 
the Dragon's Blood, the Wax, and Mummy, into 
a Pipkin then put the Oil, the Turpentine, the 
Oil Hipericon, the Storax, the Roſe-water, the 
Plantane-water, and a quart of Spring-water, and 
if you pleaſe, ſome 177 Slate, ſome Balm of Ei- 
lead, and ſome Sperma-Cete into another Pipkin: 
Net both the Pipkins over a ſoft Fire, and let them 
boil a quarter of an hour; then take 1t off the 
Fire and put in the natural Balſam and red San- 
ders; give them a boil, and ftrain all in both Pip- MW 
kins together into an earthen Pan. Let it ſtand 
till tis cold, then pour the Water from it and melt | 
it again; ſtir it off the Fire till *tis almoſt cold, 
then put it into Gallypots; and cover it with Pa- 
per and Leather. | b 


For the Piles. 
"TAKE Galls, ſuch as the Dyers uſe, and beat 


them to Powder, and ſift them; _ the 
#1 be phe re 


N 
| 


7 
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Powder with Treacle into an Ointment, and dip a 


f 
rt 


Rag into it, and apply it to the Place affected. 
For the Cramp. 


of each two drams, Oil of Amber one dram; 
ſhake them well together, warm a little in a Spoon 
and anoint the Nape of the Neck; chafe it in very 
well, and cover warm; anoint when in Bed. 


For a Cough. 


AK E Conſerve of Roſes two ounces, Diaſcor- 


dium half an ounce; Powder of Olibanum 
half a dram, Syrup of Jubebs half an ounce; mix 
theſe, and take the quantity of a Nutmeg three 


times a day, in the Morning, at four, and at Night. 


For a Dropſy. 


Elm boiled in three quarts of Water, till a 
third part is waſted; drink nothing elſe. To make 
it plealant, you may put in ſome Sugar, or Wine, 
or Elder Wine, or Syrup made of dwarf Elder- 


berries, 
To make Caſhew Loxenges. 


AK E half an ounce of Balſam of Tolu, put 
it in a Silver Tankard, and put to it three 
quarters of à pint of Fair Water; cover it very 
coſe, and let it ſimmer over a gentle Fire 24 
hours; then take ten ounces of Loaf-Sugar finely 
powdered, and half an ounce of Fapan Earth fine- 
ly powdered and ſifted, and wet it with two parts 
of Tolu Water, and one part Orange-flower Water, 
and boil it together almoſt to a Candy height; then 
drop it on Pie-plates, but firſt rub the Plates over 


with an Almond, or waſh them over with Orange- 
” | | flower. . 


*— 


MAKE Spirit of Caſtor, and Oil of Worms, 


AKE three ounces of the outward Bark of 
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Lumps, and clear off your Steel-Wine to your 


ful of the inner Rind of Elder, and a Root of Ele- 


336 | The Compleat Houſewife. 
flower Water. Tis beſt to do but five ounces at x 
time, becauſe it will cool before you can drop it; 
after you have dropp'd 'em, ſet the Plates a little 
before the Fire, they will ſlip off the eaſier. I 
you would have them perfum'd, put in Ambez. | 
greaſe. Es 5 | 


For ObPru#ions. 


UT two ounces of Steel-filings into a quart | 
P Bottle of White-wine, let it ſtand three Weeks 
ſhaking it once a day; then put in a dram of Mace, | 
let it ſtand a Week longer, then put into a other 
Bottle three quarters of a pound of Loaf-Sugar in 


Sugar, and when tis diſſolv'd *tis fit to uſe. Give 
a ſpoonful to a young Perſon, with as much Crean 
of Tartar as will lie on a Threepence, to one that 
is older two ſpoonfuls; and Cream of Tartar ac- | 


* 


cordingly. = | 
For a Rheumatiſm. 3 
F ET the Party take of the fineſt glazed Gun- MI. 
IL powder as much as a large Thimble may hold, q 
wet it in a Spoon with Milk from the Cow, and il : 
drink a good half pint of warm Milk after it; be l 
covered warm in Bed and ſweat. Give it faſting WM © 
about ſeven in the Morning, and take this nine or " 
ten Mornings together. 5 1 E 
an 


For a Dropſy. _ 


RUISE a pint of Muſtard-ſeed, ſcrape and | 
flice a large Horſe-radiſh Root, ſcrape a hand- 


campane ſliced ; put all theſe into a large Bottle, 
and put to it a quart of good ſtale Beer; let it ſteep 
48 Hours; drink half a pint every Morning faſt· 
ing, and faſt two Hours after it. You may fill it 


up once or twice. 


The 
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The Bruiſe Ointment. 
AKE of Roſemary, brown Sage, Fennel, 


Camomile, Hyſop, Balm, Woodbi inc-leaves, 
cuthernwood, Pariley , Wormwood , Self-heal, 
Rue, Elder-leaves, Clowns-all- heal, Burdock- leaves, 


ef each one handful; z put them into a Pot with 


rt very {ſtrong Beer, or Spirits enough to cover them 
95 well, and two pound of freſh Butter out of the 
6 chern; cover it up with Paſte, and bake it with 
1 Bread, 'and when 'tis baked ſtrain it out: When 'tis 
: cold, ſcum off the Butter and melt 1t, and put 1t 


in a Gallipot for uſe. The Liquor is very good to 
dip Flannels into, and bathe any green Bruiſe or 
ies as hot as can be born. 


A ' good Lomit. 


AKE two ounces of the fineſt white Allum, - 
beat it ſinall, put it into better than half a 


1 pint of new Milk, ſet it on a ſlow fire till the 
nd Milk is turn'd clear; let 1t ſtand a quarter of an 
Hour, ſtrain it off and drink it juſt warm. It will 
be 

give three or four Vomits, and 1s very ſafe, and 
ing 

ran excellent Cure for an Ague, taken half an hour 


betore the Fit; drink good ſtore of Carduus Tea af- 
ter it. Or elſe take half a dram of Hipococuana, 
and Carduus Tea with it. 


and An Ointment for a ſeald Head. © 
nd- 

Fes T AKE one pound of May Butter without galt, 
tle, out of the Churn, a pint of Ale not too tale, 


a good handful of green Wormwood ; let the Ale 
be hot, and put in the Butter to melt, ſhred the 
it! ormwood, and let them boil together till it 
turns green; ſtrain it, and when tis cold take the 
Vntment from * Dregs. 


2 To 


; — — . 


it together with a Knife till *tis as thick as an Oint- 


and ſift it fine; then boil them, and ſtrain them 


| beſt Salve made, 1 
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To cure the Piles. 


74 AKE two pennyworth of Litharge of Gold, 
one ounce of Sallet Oil, one ſpoonful of White. 
wine Vinegar; put all into a new Gallipot, beat 


ment: ſpread it on a Cloth, and apply it to the 
place; if inward, put it up as far as you can, 


To make the Teeth white. 


TAKE three ſpoonfuls of Celandine, nine ſpoon- 
fuls of Honey, half a ſpoonful of burnt Al- | 
lum; mix theſe together and rub the Teeth with it, 


A Powder for the Teeth. 


ALF an ounce of Cream of Tartar, and | 
quarter of an ounce of Powder of My; 
rub the Teeth with it two or three times a Week. 


— n p 7²§— e Sends ce. EE Si 


To make the right Angel-S ale. 


TAERF of Roſin and Parroſin, of each half 2 

pound, Virgin's-Wax and Frankincenſe, of 
each a quarter of a pound; Maſtich one ounce, 
Deer Suet a quarter of a pound; melt what is to 
be melted, and powder what is to be powdered, 


thro a Canvas Bag into a Pottle of White- wine; 
then boil the Wine with the Ingredients an hour 
with a gentle Fire, and let it ſtand till *tis no hot-Wko! 
ter than Blood; then put to it two drams of Cam- Nerf 
Phire, and two ounces of Venice Turpentine, and 
ſtir it conſtantly till tis cold. Be ſure your Stu 
be no hotter than Blood when you put in your 
Camphire and Turpentine, otherwiſe tis ſpoil'd 


make it up in Rolls and keep it for uſe, *Tis the an 
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To cure on Apue, 


TAKE Tobacco Duſt and Soot an equal quanti- 
ty, and nine Cloves of Garlick ; beat it well 
together, and mix it with Soap into a pretty ſtiff 
| Paſte, and make two Cakes ſomething broader than 
a five Shilling piece, and ſomething thicker; lay 
it on the inſide of each Wriſt, and bind it on with 
| Rags, Put it on an hour before the Fit is expected. 
If it does not do the firſt time, in three or four 
Days repeat it with freſh, 


To take out the Redneſs and Scarf after 
be Small-pox. 


FTER the firſt Scabs are well off, anoint 

the Face going to Bed with the following 
Cintment. Beat common Allum very fine, and ſift 
it through a lawn Sieve, and mix it with Oil, like 
a thick Cream, and lay it all over the Face with a 
Father; in the Morning, have Bran boiled in 
Water till *tis ſlippery, then waſh it off as hot as 
you can bear it. So do for a Month or more as 
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there 18 Occaſion, 

OI i | | 

ce ö is 

— To make Brimſtone Logenges for a ſhort 


Breath. 


AKE of Brimſtone-floux and double refin'd 
X Sugar beaten and ſifted an equal quantity 
make it in Lozenges with Gum-dragon ſteep'd in 
Role water; dry them in the Sun, and take three 
r four a Day. 55 


em 
ne; 
our 
not- 
al- 
and 
Fan! : | | 
„our FAKE common Allum, beat and ſift it, and beat 
id Y it up with whites of Eggs to a Curd; then 
theQvith a Feather anoint the Place, It will cure with- 
ut any other thing. 5 
T6 — To 


2s 
. . 


For a Burn, 


never ſo ſevere. 
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To procure he Menſes. 


AKE 2 quarter of an ounce of pure Myr 
made into fine Powder; mix it with three 
quarters of an ounce of Conſerve of Bugloſs-floy. 
ers; two Days before your Expectation take this 
quantity at four times, laſt at Night, and firſt in 
the Morzing; drink after each time a Draught of 
Poſici-drink made of Ale, White-wine and Milk, | 
and boil in it ſome Pennyroyal, and a few Can: | 


mile Flowers, 
To flop Flooding. 


ISSOLVE a quarter of an onnce of Venice. 
Treacle in four ſpoonfuls of Water, and drop | 
in it thirty or forty of Fones's Drops. Take it wha f 
occaſion requires, eſpecially in Child-bed. | 


To provoke Urine preſently when foppud. 


N a quart of Beer boil a handful of the Benies 
of Eglantine till it comes to a pint ; drink it off 
lukewarm. ö 


To draw up the Uvula. 


AKE Ground-Ivy and heat it well between 

two Tiles, and lay it as warm as can be born 
on the top of the Head. - i 
The Blood of a Hare, dry'd and drank in Red- 
wine, does ſtop the Bloody-Flux, or any Laſk, tho 


For a Thruſh in Childrens Mouths. 


AK E a hot Sea-Coal, and quench it in as| 

much Spring-water as will cover the Coal; 

walh it with this tive or {ix times a da y. 
. 

For 


De Compleat Houſewife. 341 — 


For the Worms in Children. 
AKE of Mithridate and Honey, of each a 


 $ Pennyworth, Oil of Mace two Pennyworth; 


melt them together, and ſpread upon Leather cut 
in the Shape of an Heart; Oil of Savin and Worm- 
wood, of each ſix drops, of Aloes and Saffron in 
Powder, of each one dram ; rub the Cils and ſftrew 
the Powders all over the Plaiſter; apply it, being 
warm'd, to the Child's Stomach, with the Point 


| upwards. 


For a eakneſs in the Back or Reins. 


AKE an ounce of Venice Turpentine, waſh it 
1 3 in red Roſe-water, work it in the Water till 
it is white, pour the Water from it, and work it 
up into Pills with Powder of Turmerick, and one 
grated Nutmeg; you may put a little Rhubarb as 
you ſee occaſion. Take three in the Morning, and 
three in the Evening, in a little Syrup of Elder. 


For the Yellow Jaundice. 


AK E a handful of Burdock- roots, cut them 
in Slices to the Cores, and dry them; half a 
handful of the inner Rind of Barberries, three Races 


| of Turmerick beat very fine, three or four Tabes of 


the whiteſt Gooſe-dung ; put all in a quart of ſtrong 

Beer, cover it cloſe, and let it infuſe in the Embers 
all Night; in the Morning ſtrain it off; add to it 
a Groat's-worth of Saffron. Take half a pint at a 
time, firſt and laſt, It muſt be a handful of Dock- 


roots when dry. 


Z 3 
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An approved Remedy for a Canter in 
. the Breaſt. 


AKE of the hard Knobs or Warts which grow 

on the Legs of a Stone-Horſe, dry them care. 
fully, and powder them; give from one Scruple to 
half a dram, every Morning and Evening in a Glak | 
of Sack. You muſt continue taking them for 2 
Month or ſix Weeks, or longer, if the Cancer is far 
gone. 


AM a cc 0 


As approved Medicine for the Stone 


| AK E ſix pound of black Cherries, ſtamp them 

in a Mortar till the Kernels are bruis'd, then | 
take of the Powder of Amber, and of Coral pre- | 
pared, of each two ounces; put them with the Cher- I 
ries into a Still, and with a gentle Fire draw off the 
Water, which, if you take for the Stone, mix a 
L dram of the Powder of Amber with a Spoonful of it, 
4 drinking three or four Spoonfuls after it; if for the 
Palſey or Convulſion, take four Spoonfuls, without 
adding any thing, in the Morning faſting. 0 


To give Eaſe in Fits of the Stone, and 10 ö 
cure the Suppreſſion of Urine, hich 
uſually attend them. 


AKE of Snail's-Shells and Bees, of each an 
equal quantity, dry them in an Oven with2 I 
moderate Heat, then beat them to a very fine Po- 
der, of which give as much as will lie upon a Six 
pence in a quarter of a pint of Bean-flower- water, FF 
eyery Morning, faſting two hours after it; con | 
tinue this for three days together. This has been 
often found to break the Stone, and to force a ſpeedy 
Paſſage for the Urine, I 
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DIRECTIONS for Painting 
Rooms or Pales. 


The Price of the Materials. 


. 
One Hundred Weight of Red Lead oo 18 
One Hundred Weight of White Lead ox o2 
Linſeed Oil by the Gallon CO 03 

A ſmall quantity of Ou of Turpentine is ſuffi- 
cient. 


. 


T HE Red Land muſt be ground with Linſeed- 

Oil, and may be uſed very thin, it being the 
priming or firſt colouring ; when *tis uſed, fome 
drying Oil muſt be put to at. 


To prepare the drying Oil. 


AKE two quarts of Linſeed Oil, put it in a 
Skillet or Sauce-pan, and put to it a pound of 
burnt Amber ; boil it for two hours gently ; pre- 
pare this without Doors for fear of endangering the 
Houſe, let it ſettle, and it will be fit for uſe ; pour 
the clear off, and uſe that with the White Lead, 
* * or Dregs being as good to be uſed with Red 
Lea 


For the ſecond priming. 


AKE a Hundred Weight of White Lead, wit 
an equal quantity of W in Bulk, but 
I. 5 2 4 not 
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not in Weight; grind them together with Linſeed 
Oil preity ſtii!; when tis uſed, put to it ſome of 
the drying Oil above-:nentioned, with a ſmall quan- 
tity of of Turpentine. This is not to be laid on 
till che firſt priming is very dry. 


To prepare the Putty or Paſte to ſtop all 
Joins in the Pales or Wood, that no 
I ater may ſoak in. 


{ Shams E a quantity of Whiting, and mix it ve- 
ry ſtift with Linſeed Oil, and drying Oil, of 


each an equal quantity; when tis ſo {tiff it cannot 


be wWrought by the Hand, more Whiting muſt be 
added and beat up with a Mallet till 'tis ſtiſter than 
Dough ; when your ſecond priming is dry, ſtop 
{ſuch Places as require with this Putty, and when 
the Putty is {kinn'd over, that is, the outſide dry, 
then proceed and lay on the laſt Paint, which 1s 
thus to be prepared. 


Take of the beſt White Lead, grind it very ſtift 


with Linſeed Oil, and when *tis uſed put to it ſome 
of the drying Oil, and ſome Oil of Turpentine. 
Thus will the Work be finiſhed to great Satisfaction; 
for it will be more clean and more durable than it 
can be perlormed by a Houſe-Vainter, without you 
pay conſiderably more than the common Rates. Re- 
peat this laſt Preparation once in five Years, and it 
will preſerve any Out-works that are expoſed to 
the Weather, time out of Mind. But for Rooms 
or Places within Doors, proceed thus. 


The Wainſcot Colour for Rooms. 


your White Lead a finall quantity of Yel- 
low Oaker, and uſe it as above directed. IIS 
now the univerſal Faſhion to paint all Rooms of a 


plain Wainſcot Colour; and if it ſhould alter, tis 


but mixing any other Colour with the White Lead 
= [|| in- 


„ „ mvp . an, 


mel 8 — 1 7 


HEN you mix your laſt Paint, add to 
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inſtead of Yellow Oaker. There muſt be bought 
fix Chamber-Pots of Earth, and ſix Bruſhes, and 
keep them to what they belong to. 


To make Y, ellow LY, arnfſh. 


AK E one quart of Spirit of Wine, and ſeven 
5 ounces of Seed-Lake, half an ounce of San- 
darack, a quarter of an ounce of Gum-Anime, and . 
one dram of Maſtich. Let theſe infuſe for 36 or Wh 
40 hours, ſtrain it off, and kecp it for uſe. Tis * 
good for Frames of Chairs or Tables, or any thing 
black or brown; do it on with a Bruſh three or four 
times, nine times if you poliſh it afterwards, and a 
day between every doing: Lay it very thin the 
firſt and ſecond time, afterwards ſomething thicker, 


Þ make White Varniſh. 


O one quart of Spirit cf Wine take eight 
ounces of Sandara:k well waſh'd in Spirit of 
Wine, that Spirit of Wine will make the yellow 
Varniſh; then add to it a quarter cf an ounce of 
Gum-Anime well pick'd, half an ounce of Cam- 
phire, and one dram of M aftich ; ſtœep this as long 
| as the yellow Varniſh, then ſtrain it out and keep 
n for-uls, — 
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To boil Plate. 


T AKE twelve gallons of Water, or a quantity 
according to your Plate in Largeneſs or Quan- 
_ tity; there muſt be Water enough to cover it. Put 
the Water in a Copper or large Kettle, and when it 
boils put in half a pound of red Argil, a pound of 
common Salt, an ounce of Roch-Allum ; firſt put 
your Plate into a Charcoal Fire, and cover it till 
tis red-hot; then throw it into your Copper, and 
let it boil half an hour; then take it out and waſh 
It in cold fair Water, and ſet it before the Charcoal 
Fire till *tis very dry. For 
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For a Bite of a mad Dog: It has cured 


when the Perſon was diſordered, and 


the Salt Water failed. 


AKE of Turimentil-roots one ounce, Aſſaff- 

tida as much as a Bean, Caſtor four penny- 

worth, Lignum-Aloes two penny worth; ſteep theſe 

in Milk twelve hours; boil the Milk and drink it 

faſting before the Change or Full Moon, or as oft 
as Occaſion. | 


A Receipt for deſtroying Buggs. 


AKE of the higheſt recify'd Spirit of Wine, 
(vi2, Lamp Spirits) that will burn all away 


dry, and leave not the leaſt Moiſture behind, halt 1 


a pint; newly diſtill'd Oil, or Spirit of Turpentine, 


half a pint; mix them together and break into it, 
in ſinall Bits, half an ounce of Camphire, which 
will diſſolve in it in a few Minutes; ſhake them 
well together, and with a piece of Spunge, or a2 
Bruſh dipt in ſome of it, wet very well the Bed or 
Furniture wherein thoſe Vermin harbour or breed, 
and it will infallibly kill and deftroy both them and 
their Nits, although they ſwarm ever ſo much: 
But then the Bed or Furniture muſt be well and } 
thoroughly wet with it, (the Duſt upon them be- 
ing firf} bruſhed and {hock off) by which Means it 
will neither ſtain, ſoil, or in the leaſt hurt the fineit | 
Silk or Damask Bgd that 1s. The Quantity here | 
ordered of this curious neat white Mixture, (which | 
coſts but about a Shilling) will rid any one Bed 


whatſoever, tho' it ſwarms with Buggs : Do but 
touch a live Bugg with a Drop of it, and you wall 
find it to die inſtantly. If any Bugg or Buggs 
ſhould happen to appear after once uſing it, it will 
only be for want of well wetting the Lacing, &c. 


of the Bed, or the Foldings of the Linings or Cur- 


tains near the Rings, or the Joints or Holes m_ 
- about 


>= 
=. 
3» 
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about tbe Bed, Head-board, &c. wherein the Bugs 
or Nits neſtle and breed, and then their being well 
wet all again with more of the ſame Mixture, which 
dries in as faſt as you uſe it, pouring ſome of it into 
the Joints and Holes where the Spunge or Bruſh can- 
not reach, will never fail abſolutely to deſtroy them 
all. Some Beds that have much Wood-work, can 
hardly be thoroughly cleared, without being firſt 
taken down but others than can be drawn out, or 
that you can get well behind, to be done as it ſhou'd 
be, may. 1 

Note, The Smell this Mixture occaſions, will be 
all gone 11 two or three Days, which yet is very 
wholſome, and to many People agreeable. You muſt 
remember always to ſhake the Mixture together very 
well, whenever you uſe it, which muſt be in the 
Day-time, not by Candle-light, leſt the Subtilty of 

the Mixture ſhould catch the Flame as you are uſing 
it, and occaſion Damage. 0 


An excellent W, ay of waſhing, to ſave Soap, 
and whiten Cloaths. _ 


AK E a Butter-Tub, or one of that Size, and 

with a Gimblet bore Holes in it about half 
EY vay ; then put into your Tub ſome clean Straw, and 
cover that about a Peck of Wood-Aſhes ; then fill it 
with cold Water, and ſet it in another Veſſel to re- 
ceive the Water as it runs out of the Holes of the 
Tub: If *tis too ſtrong a Lye, add to it ſome warm 
Water, and then waſh your Linnen in it lightly, 
ſoaping the Cloaths before you waſh them: two 
pound of Soap will go as far as ſix pound, and make 
the Cloaths whiter and cleaner, when they by Ex- 
perience have got the right way. If *'tis too ſtrong 
for the Hands, make it weaker with Water. 
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To take Mildew out of Linnen. 
= AKE Soap and rub it on very well; then ſcrape Chalk 
very fine, and rub that in well, and lay it on the Grafs, | 


and as it dries, wet it a little, and at once or twice doing it will 
come out, | | | | 

An infallible Cure for the Bite of mad Dog. 
F all the Diſeaſes incident to Mankind, there is none ſo 
ſhocking to our Nature, as the Bite of a mad Deg; and 
yet, as terrible as it is, we have known Inſtances ot thoſe, who | 
choſe rather to hazard the worſt Effects of it, and to die the 
worlt of Deaths, than to follow the Advice of their Phy ſicians, 
by making ute of the known Specifick of Aipping in the Sea or 
Salt-Water. It is for the ſake of People of this unhappy Tem- 
per, who may have the Misfortune to be ſo bit, and of thoſe I 
who may have Cattle that are ſo, that we publiſh the following J 
Receipt, which has been frequently made uſe of in a neighbour- 
ing County, and (as the Gentleman who communicated it ſays) 1 
was never known to fail. 8 F 
Take fix ounces of Rue, clean'd, pick'd, and bruis'd; four 
- ounces of Garlick, peel'd and bruis'd ; four ounces of Venice- | 
T reacle ; four ounces of filed Pewter, or ſcraped Tin. Boil | 
| theſe in two quarts of the beſt Ale, in a Pan cover'd cloſe, over 
a gentle Fire, for the Space of one Hour; then ſtrain the Ingre- 
dients from the Liquor; give eight or nine ſpoonfuls of it warm | 
to a Man or Woman three Mornings faſting, and cold to any | 
Beaſt faſting. Eight or nine ſpoonfuls is ſufficient for the ſtrong- 
eſt, a leſs quantity to thoſe younger, or of a weaker Conſtitution, | 
as you may judge of their Strength; ten or twelve for a Horſe | 
or Bullock; three, four or five for a Sheep, Hog, or Dog. 1 

This muſt be given within nine Days after the Bite; and it 

never fails either in Man or Beaſt. If you can conveniently, 
bind ſome of the Ingredients on the Wound. | 


A Receipt for Colds. 


25 74 K E of Venice-Treacle, half a dram; Powder of Snake- | 
< Root, 12 grains; Powder of Saffron, 6 grains; Volatile | 
Salt of Hartſhorn, 4 grains; Sy rup of Cloves, a ſufficient quan- 
tity to make it into a Bolus. To be taken going to reſt, drink- 

ing a large Draught of warm /47:ntain Whey aſter it. 
N. B. Thoſe who can't afford Mountain Whey, may drink 

Treacle-Poſſet. . 
| To ſuch Conſtitutions as can't be provok'd to ſweat, opening 
a Vein, or a gentle Purge, will be of great Service. Hl 


Apple Fritters, 102. 


A, 


CHES, and Brui ſes, 
Page 282. an old 


Ach or Stram, 299 
After-birth, to bring it 


away, 8 290 
After-pains, how prevent- 
ed, 277, 290, 291 
Ague, 306. outward Ap- 
plications for it, 273, 
275, 303, 306, 308. 
mward Remedies, 306 
erw Buttdd 154 — 
akes, 139, (Hes ſe- 
tale 3 e 
151. — Hag s-puddings, 
99.— L 
Pudding, 90. 
135.— out, 104 — t 
chocolate Almonds, 190. 
— 0 frica 4 them, 172. 
to parch them whole, 
167. 


caves, 19] — 


P "ffs, | 
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ont Sugar, 180. — t9 
ſtew Apples, 184. 

Apricocks; J dry Apri- 
cocks, 167, — 
like Prun ellos, 195. to 
pre ſer ve Apricocks, 165. 
—green Apricocks, 203. 
—71Pe ones, 197, 203. 
Marmalade of 
cocks, 199. Apricock 
Vine, 205. 

Aqua Mirabilis, 229 

Artichoke Pye, 123. to 
keep 1 all the 
Tear, 267. 

Aſhen- keys pickled, 7x 

an; pickled, 70. 
—D00P, 53. 


B. 
Bacon; to ſalt it, 43. 
* o ſal and dry a Ham 
7 _ 41. to make 
Ieftphalia Bacon, 40. 


Ambergreaſe; Tincture of Balls Savoy y, 


it, | 230 
Angel-Salve, 338 
Angelica, candied, 176 


Paſties to fry, 116. 
Tanſey, 103. — to dry 
Apples, 179, — ih- 


Barberries, 


3 

Balſam, of Lucatellus, 
305. the yellow Balſam, 
304. a Water to be ta- 


ken after Balſam of 


Tolu, 246. 

pickled, 76 

to preſerve them, T74- 
pre Barley 


Apri- 
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Barley Cream, 149. —— 
Water, 212. —JI/ me, ib. 
Battalio Pye, or Bride 
Pye, 8, 110. 
Beef collered, 11. — pot- 
ted, 33. alamode, 34. 
fine hanged Beef, 87. 
Beer. Jo make /irong 
Beer, 224. 
Birch ine, 210 
Biſk, of Pigeons, 46 
Biſket, 144, 190. the 
Hard Bisket, 144. thin 
Dutch Bisket, 141. little 
bollow Bisket, 136. drop 
Brsket, 129. Lemon 
Bisket, 191. Katafia 
Bisket, 159. 


Bite of a mad Dog, 275, 


332, 346. 


ther, 302. 


Black Cherry Water for 4 Burns; 


Children, 237. 
Blackneſs by a Fall, 274 
Blaſt ; Oint ment for it, 286 
Bleeding at Mouth, Noſe, 

or Ears, 202, 253, 278, 
332. Bleeding inwardly, 


285, — in the Stomach, 


331. 

Bliſter; hom to raiſe one, 
298. 

Blood; to fweeten it, 279. 
Spitting of Blood, 276 

Bloody Flux ; to ſtop it 
though never ſo ſevere, 
264. 

Boll ; to break a Boil, 274. 

2 


— 


Brandy, Carraway Bran- 
dy, 236. Cherry Bran- 


. 20% 235. 
Brandy, 234. 


Poppy 


Bread and Butter Pudding | 


jor Faſting Days, 91. 
vrown Bread Pudding 


I 00. fine Bread Pudding, 
107. Rye Fread Pud- | 


ding, 102. 


Breaſt of Veal, collared, | 


29. to ragoo it, 34. | 
Breaſts, ſore, 203 Wl 
Breath, ſhort, 339 
Breeding, 254 
Briony Vater, 246 


Broom Huds pickled, 76 


Yi 


Broth, ſtrong to keep for 


uſe, 6 


for t 
302, 304, 340. 


Burſtenneſs, 32 
Butter, how to make it, 65, | 
Buttered Loaves to eat hot, 


126. 


C. 


Cabbage Pudding; 97 


Cabbage Lettice Pye, 
127. to pickle red Cabs 
page, 76. 


| Cakes, 131, &c. French 


Cake to eat hot, 134. or- 


dinary 


Bruiſes, 316. Bruiſe Oint- 
mor 207 -- 
Burns, «© 138 | 


rious Remedics | 


2. 


f 


| Calf's Head collared, 16. 


| Caſhew Lozenges, 
| Carp /tewed , 25. 


The INDE X. i 


Cheeſe, 66. Newmarket 


dinary Cake to eat with 
utter, 134, Portugal 
Cakes, ibid. a Plum 
Cake, 123. a good d eed 
Cake, 132. another, 133 
a ſort of little Cakes, 14.2 
Whetſton Cakes, 144. 
the white Cake, 143 


todreſs it, 50. Haſh of 
I, 19, 21. 60 


Calf's Foot Pudding, 13. 


Felly, 152. — without 
Lemons, 157. Calj's 
Foot Pudding, 92. 


| Cancer, 281. — 21 the 


Breaſt, ti. keep it from 


gion ing, 309. -in the 


Mouth, 210. 
335 
other 
Ways, 26, 59. 
Carraway Spirit, 233.— 
Brandy, 2236. 


Carrot Pudding, 90. Car- 


rot or Parſrap Puff, 195 
Caudle of Oat-meal, 157. 
a fine Candle, 156. — 


Flummery Caudle, ibid. 


Jea Candle, ibid. or 
Sweet Pyes, 4. 


Centaury Water, 240 
Cerecloth, 259, 302, 316 


Charity Oil, for catward 


and inward Hrui ſes, 
green Wounds, &c. 271 


Cheeſe, A Summer ( rean- 


Cheeſe, 63. a Chedder- 
Cheeſe, 65, the Queen's 


Cheeſe to cut at two year's 
old, 63. athick Cream- 
Cheeſe, 66. ordinary 
Cream Cheeſe, ibid. 
Slipcnat Cheeſe, ibid. 
to make a freſb Cheeſe, 
1% 
Cheeſe-cakes, 126, —— 
without Renmet, 
Lemon Cyceſecakes, 124. 
to make them without 
Curd, 126. Cream 
Cheeſe with ald Cheſbire, 


130. 


Cherries, preſerved, 172, 


196. Cherry Wine, 207. 
Marmalade of Cherries, 
178. Moreila Cherry 
 Wine,212. another, 219. 
Cherval Tart, I 24. 
Cheſnut Puddings, 99 
Chickens fricaſed, 20 
Chicken Pye, 7, 121. a 
[ſweet Chicken Fye, 120. 
Chil-blains, 285 
Chin-cough, 273, 302 
Chips of Apricochs, 204. 
Orange Hits cp, 192 
Chocolate Almonds, 199 
Chclick, 255, 260, 282. to 
give j reſent welp in a 
Cholicx, 323. 


Cyder, 221 
Citron Vater, 235 


Clary Vine, 218. the fine 


Clary Mine, 222. jine 


Clary Vater, 236. 
Clear 
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IV 
Clear Cakes of any Fruit, 
171. —of the Jelly of 
any Fruit, 170. — of 
Goo ſeberries, 196 
Clear Candy, 194 
Clyſter for the N orms, 3 15 
Cock Ale, 215. Cock Wa- 
ter forConſumption, 242 


Ccckles pickled, 86 
Cod ſtemed, 45. Cod's 
Head roaſted, 10 


Cold, 331. —on the Sto- 
mach, 320 
Collar of Beef, 11,938. —of 
Calf*'s Head, 16, — of 
Cowbeels, 17. —of a 
Pig, 29, 39.—of Salmon, 
27. —of Veni ſon, 27. 
Colour, to procure a good 
Colour, 293 
Conſerves, 163, &c. Con- 
ſerve of red Roſes, or 


any other Flowers, 184 


of Hips, 202 
Conſumption, 242, 243, 
258 


Convulſion-Fits, 324. to 
prevent them, ibid. 
Cordial Vater, that may 
be made in M inter, 231. 
the Golden Cordial, 232. 
the Saffron Cordial, 236 
Corns on the Feet, 285 
Coſtiveneſs; toremove it, 
297 
Cough, 202, 25 3, 254,325, 
332,335. --on the L ungs, 
280. on thedtomach, 244 
Courſes, procured, 340 
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Covrheel Pudding, 
Cowſlip I ine, 11 

Crabs buttered, - 
Cracknels, 140 
Crap, 299, 335 


Daffy's Elixir, 247, 327 


150 I 
whipt Cream, 152. Hie. 
chia Cream, 159. Crean | 
of any preſerved Fruit, 
155. Steeple Cream, 
149. White M ine Cream, | 

158 

Cream Cheeſe, 67. —with | 

old Cheſhire, 1309 

Cucumbers fr yed for Hut- 
ton Sauce, 36. pickled in 
Slices, 69, 80. pickled a. 
not her way, 74. preſer- if 
ved, 185, 195. ſtewcd, 17 | 

Curd Pudding. 9. 

Currants preſerved in Fel- | 
ly, 174. Jelly of white 
Currants, 176. ——-f 

red Currants, 204. ( WM tg 
rant Wine, 208, 222 | 

Cuſtards, 113. Card 
Pudding, 104, Rice 
Cuſtards, ibid. 


D. 


Damſons preſerved whole, 
-: T6068 
Delivery of Women, 290 li 
Diſtemper got by an ill 
Huſband, 244 
Drink for a Fever, 298 


_— 


to preſerve the Lungs, 
245.— for the Rickets, 
270. an opening D. ink, 


310. Drink for a Rhen- 
3 or Pain in the 

Bones, 250. | 

OP Bisket, 139 
Dropſy, 238, 271, 276 

280, 287, 333, 335, 

336. 


| ſy and Scurvy, 333. 
| Draught to allay a Fever, 


273, 286. 


Drying Oil, 2 
Dutch Beef, a 42 


E 


Ebulum, dts Ale 215 
| Eels, collar d, 9. — potted, 
3 18. 
8, Fyicaſied, 48. — 72 
4 3 way, * 
1 Egg Fyes, 111 
0 


Elder ö Vine, 222, 

, Elder Vine, 216, 22%. 

Elder Wine male at 
Chriſtmas, 216. 

Electuary for à cold or 

7 windy Stomach, 267. 


) 

* mu for a Pain i inthe 
56 Stomach, ibid. 

10 (Elixir Proprietatis, 266. 
ll Dafy's Elixir, 326. 

1.4 Fye Salve, 

98 

10 


243. a purging Drink, 


Dropſy Vater, 238. Drop- 


Dutch Gingerbread, 137 
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Eye Vater, 246, 288 
Eyes, red 7 fore, 265. to 
clear the Eyes, 304. ſore 
or weak Eyes, 311. 


F. 

Face, pimpled, 266, 279, 
313. — ea and pimpled, 
329. 

Falling down of the Fun- 
dament, 292. 

Falling. ene, 303, 306. 

Fever Water, 232. 
Spotted Fever, 252. Nai- 

ter for the Feet, 298, 
Drin, ibid. 

Fiſh Pye, 125 

Fits if the Mother, 243 

Fits from Wind or Cold, 

2 

Floodings, 291, 340. 

Florendine of Veal, 12, 122 

Flowers of any fort candi- 
ed, 180, 187. various 
ways of candying Orange 
Flowers, 180, 188, 194. 
Syrup of any Flyers, 
181. N 

Flummery Candle, 156. 
Hartſoommm F lummery, 
160. 

Flux, 292. Bloody-flux, 
340. 

Fool, of Strawberries, or 

Raſpberries, = 
Forc*d-meat, 6, 48. to 
force a Fowl, 3% 


256 Freckles raken off 281. 


A a French 
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French Barley Pudding, 


On. | 
French Beans pickled, 74, 75 
French Bread, 138 


French Cake, 134. brown 


French Loaves, 14.1. 
Fricaſy of Chickens, 20. 
— of Kess, 48. ——of 


 Ox-palates, 23. ——of 


great Plaice or Floun- 
ders, 1bid.—of Rabbits, 


22.— of double Tripe, 


ibid. pale Fricaſy, 18, 
35. brown F7:caſy,1bid. 


5 4+ 

Fritters ; Apple Fritters, 
102. Curd Fritters, ibid. 
fine Fritters, 106. 


Fruits of any Sort candied, 


181. — kept in Syrup 
to candy, 195. 


G 


Gam, of Gooſeberries, 199 
_ Garlick, Syrup of it, 277 
Gaſcoign's Powder, 321 


Ginger - read; ſeveral 


Ways of doing it, 136, 


139, 143. Dutch Gin- 
ger-bread, 137. 
Gloves; how to waſh them, 

268. 

Golden Cordial, 232 
Gooſe potted, 47 


Gooſeberries, preſerved, 
154 -greſerved in Hops, 


182. - yithout ſtoning, 
183. | 


Gout Fains, 295, 296, 323 


Head, to purge it, 31 


Gooſeberry, Clear Cake, 

196, — Ceam, 149.— 
Tanſy, 101. Vine, 
206, 220, — Vinegar, 
85. —Pearl Coofeberry 
W. ine, 207. 


Green Oint ment for the 


Rickets, - -- £70 
Green Sickneſs, 281, 293 
Gripes, 27 
Gripe Vater, 237 


H. 


Hair, to make it grow, 32) 
Ham of Bacon, ſee Bacon, 
Hams of Pork like Me,. 
phalia, 55. a Pickle for 
mn 48. 5 
Hands, Paſte for them, MW 
269. to clean and ſoften | 
them, 328, to make them Ta 
white, 229. = 
Hare, dreſſed, 39. — pot- 
ted, 45. to jug a Hare, 


61. Hare Pye, 128. | | 
Hartſhorn , Flummery, N Ice 


160,—Felly,15 2.— el; 
ly without Lemons, 157. 
Haſh of roaſted Mutton, 


36. = 
Haſty-pudding, 96. littl: 
Haſty-puddings to boli 
in Cuſtard Diſhes, 1098 


Heart, Heavineſs, 265 


mory itch cured various W, ays, Linnen, freed from Mil- 
302, 303, 333. 


Hemorrhoides flamed , 


297 

Herrings ; how to bake 
them, 51. 
Hickup, 299 


Hiera- icra, plain, 248 


Hiera-picra, Water, 240 

Hips, made into Conſerve, 
20 | 

Hoarſeneſs, 267. — with 
a Culd, 325. 

Hog's Puddings with Al- 
monds, 97, — with Cur- 
rants, 98.— another ſort, 


. ibid. — another, 197 
black Hog 's Puddings,99. 


Hung Beef, 


10, 87 
Hungary Vater, 244 


Hyſterical Water, 234 


T 


Jaundice; 
lent Medicines for it, 
249, 278, 284, 301, 
333. yellow or black 
Faundice, 305, 341. 

Iceing a great Cake, 147 


Jelly Poſſet, 15 F. Riben 
Jelly 154. Felly of any 
Fruit done mto Clear- 
Cakes, 170. —of white 
Currants. 176, —of red 
Currants, 204, — of 
Pippius, 176. 


Ink, bow prepared, 268 


Joint-Evil, 281 


ſeveral excel- 


The IN D E X. vij 
To Jug a Hare. Ste Hare. 
Jumbals, | 135 


K. 


Katchop, Engliſh, 80 


King's-Evil, 301 
L. 


Labour i in C bild-birth, 290 
Lady Onflow's V. ater for 


the Stone, 229. 
Lamb Pye ſavoury * 120 
ſweet Lamb Pye, ibid. 
Laudanum liquid done the 
beft Way, 233. 
Leach, white, 158 
Lear for Savoury Pyes, 4 


Leg of Lamb; how mari- 


naded, 33. —forced, ib. 


Leg of Mutton a-la-Daube; 


34, 82. 


Lemon Fisbet, . Sz 
Cakes, 194, — Cheeſe- : 


— 


Cakes, 124, 130. — 
Cream, 148. — pickled, 
= — Pudding, 91.— 

Puffs, 190. — Salade, 
7 Syllabubs, 158. 
— LJart, 103. — Wine, 


213. another Wi iu that | 
may paſs for Citron Ma- 


ter, 224. 
Lilley of the Valley Wa- 
te, 208 
Lime-Water, Sat 


dew, 348. 
Ada 2 


Liquo * 


„ 
ds 
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Liquor fer colouring Pud- 
dings, 93. 

Loaves made af Almonds, 
rot. | 3 

Lobſters, buiter'd, 25 — 
potted, 9. — made into 
Socp, — packled, 72 


Looſeneſs, 273, 303, 332 
Lozenges, for the Heart- 


burn, 277 far a Cough, 
254. 


Lucatellus's Balſam, 315. 


to take inwardly, 334 
Lumber Pye, 7, 112. ano- 
ther, 129. 


Lungs,a Drink to preſerve 


them, 245, a purge for 
any Illneſs of them, 267 
Stufing in them, 289. 


M. 


Mackreel, pickled, 60 
Mangoes, of Cucumbers, 
71.— Melons, 68. 
Marchpane, 135. — un- 
boiled, 173. 
Marjoram Pudding, 100 
Marlborough Cake, 142 


Marmalade, of Cherries, 


178. of Oranges, 
193, 196.— f Juinces, 


red, 200. Juinces, 


white, 177, 200 
Marrow, Paſites, 125.— 

Puddings, 13, 90, 107 
Marſhmallows; 

thereof, 200. 


Mead, 208, 217. a. ſmall 


Mullet, or any other Fiſh, 


Muſhroom Liquor, and 


Syrup 


white Mead, 209. 
Mildew taken out of Lin- 
nen, 348. 
Milk Water for a cance- 

rous Preaſt, 242. another 
Mille Waiter, 247, 
Milk in Nur ſes creaſed, 
292, 
Mince-Pies of Veal, 125 
Miſcarrying prevented, 
Fe 
Mountain ine, 224 
Mouth fore in Hildsen, 
264. a rare Mouth-wa- 
„, 1 
Mulberries, preſerved | 
whole, 186. | 
hw b.iled, - 251 
Muſcles, cr Cockles picks | 
"Jed, BG. | 


Pewder, 5 2. other Hub- 
room Powders, 83, 86 
Muſhrooms pichled, 67, 
7 86, 88. 

potted, 5 1. — ſtewed, 
15. 1 
MuttonPye, 8.-dryed to cut 
indhi vers, as Dutch Beef, 
42. - dried like Pork, 
ibid. —haſhed, 36. — 
Leg or Shoulder fuffed 
with Oyſters, 14. to force 
a Leg of Mutton, 33. 
Leg of Mutton ala. 
Daube, 82, Neck of 
Mutton dreſſed, 37. 
Morphew removed, 330 
LE - Naſtur:- 


N. 


Naſturtium- Buds, pick- 


W 
Neats Tongue Pye, 8. — 
potted, 28. 
Neck, Italian Waſh for 
it; 4230. 
Neck of Muttondreſſed,37 
—of Veal ftewed, 59. 
Necklaces, fer Children 
when cutting their 1eeth, 
"SI 
Nun's Cake, 


O. 


146 


Oatmeal, Candle, 157. — 
Pudding, 93, 106.--Sack, 
„ 


Obſtruct ions removꝰ d, 336 
Ointment for a Burning 


or a Scald, 307 —for a 
Cold on theStomach, 320 
Oyſter Pye, 110 
Oyſters fried, 34. — pick- 
led, 9, 1 9, 73, 78. — 
ſtewed in French Rolls, 
12. — ſtuffed into a 
Shoulder or Legof Mut- 
ton, 14. © 
Olio Pye, 121, 128 
Onions, ( ſmall) pickled, 8 1 
Orange, Cakes, 172, 193. 


—Chips criſped, 192. 


—Ccandied, 198. Cream, 
148.—Flowers candied, 
180, 188, 194, 198. 


<A 
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— preſerved in Syrup, 
199, — Orange Flower 
Brandy, 231.— Orange 
Marmalade, 193, 196. 
 — Feel made into Syrup, 
192, — ine, 210, — 
with Rai ſins, 219. 


Oranges preſerv'd whole, 


163, 181, 


Ox -palates, in Fricaſſy, 23. 


- pichled, 11. 
P. 


Painting Rooms or Pales, 


3 


Palermo ine, 217 


Pancakes, 101,—of Nice, 


of 
Paſte, of green Pippins 178. 
— for Hands, 269, — 
white Dumce Paſte, 179 
Paſties. See in the diffe- 
rent Materials. Little 
Fajtes to 113 
Paſtils, how made, 171 
Paſtry of all ſorts, 109, &c. 
Pears, dried, 179. —with-_ 
out Sugar, 180, 
Pear-Plums, white, preſer- 
ved, 166,—black, or any 
black Plum, 169. 
Peale Pottage, 
Perfume; to make the 
burning Perfume, 205 
Pickle, for Hams, 56 — 
for Iungues, 55, — for 
either Hams or Tongues, 


56. - 
Aa 3 Pickles 


— x. The 


Pickles of all ſorts, 67, &c. 
Pies. See in the different 
| later. || 
Pigeon Pye, 8.—in Jelly, 
46. —pickled, 78. = 
ed, 44, 56. — ſtewed 
with Aſparagus, 1bid. 
Pigs Ears ragoed, 11 


Pike roafted and boiled, bu 
Piles cured, 296, 297, 334, 


338. 
Pills ts purge the Head, 


310.-to purge « of Rheum 


in the Teeth, 326. 
Pimples removed, 329 
Pin, or Web in the Eye, 304. 
Pippins ; Felly of them, 176 

—=preſerved whcle, 174 

Paſt of green Pippins, 178 


Piſtachia Cream, 159 


Pith Pudding, 95 
Plague, pr evented, or cu- 


red, 258. Dr. Burgeſs's 


Antidote againſt it, 239. 
Plague M al er, 228. 


Plain Pudding very fine, 108 


Plate; how to boil it, 345 

Pleuriſy, cured without 
bleeding, 303. 

Plum Cake, 132, 132, 145 

146. — with "Almonds, 
ibid. Little Plum-cakes, 
127. lum porridhe, 4 
. ine, 214. 

Plums, dried, 185. —pre- 
* ſerved green, 168, 169. 
To preſerve the great 
white Plum, 203. 


IN D E X. 


Pockets, how made, 4+ i 


Poloe, how prepared 47 
Pomatum, „ 


Poppy Brand 5 234 


Pork Hams like Weſtpha- 


lia, 55 
Portugal 13134 


Poſſet, a Jelly Poſſet, 155. 


a 8 Effet, ibid. Sack 
Poſſet without Eggs, 161 
a Foſſet with Ale, @© 
K. William's Filet, ib. 
P pe's Poſſet, ibid. 
Powder, for a Rupture, 


248. 


Poultice for a ſore Breaft, 


Leg, or Arm, 275. — 


for a hard Swelling, 274 | 
Preſerves. See the me 5 


cti ve Materials. 
Pudding, baked, 


boiled, 93 ++ Ear] 90 | 


fer little Diſhes, ibid. 
Haſty Pudaing , ibid. 
New-Colleg Pudding, 


106. Oatmeal Pudding, 
ibid. Ratafia Pudding, 
108, Sweat meat Pud- 


ding, 105. 


er . of divers ſorts, 
89, &c. a colouring Li- 
quor for Paddims. See | 


Liquor. 


Puft-paſte, 128, — = fo | 


arts, 116. 


Puffs, of Almonds, RF — _ 
Carrots jor Par ſnips 105. 


9 Lemons, 190, 
: Pulpa- 


L-- H- -| 


The INDEX 


Pulpatoon of Pigeons, 50 
Purges, 263, 292, 317 
Purging Diet-drink, 
Purſlain Stalks pickled, 76. 
another Way, 79. 

Putty, or Fafte to ſtop all 


Fonts in Pales or M Sr? 


that no Water may ſoak 


in, 344. 

— 7: 
Quaking Pudding. See 
Pudding. 

Quilt for the Stomach, 
223 

9 kept in Pickle, 
70. Quince Cream, 150. 
— le Juinces preſerv d, 
164. white Jelly of Quin- 


ces,I70.red OumceMar- 
malade, 177, 200. white 


Quince Faſte, 179, — 


 Duznce Wine, : I2, 
R. 
Rabbets , 


and Chickens 
mumbled, we.” 
Radiſh Pods pickled, 74 


| Ragoo, of Oyſters, 15.— 


of Pigs Ears, 11. — of 


Sweet-breads , 15. 
made Diſhes, 4 
Raiſin Wine, 209 
Raſpberry Fool, 159. — 
Wine, 211, 213. 


Raſj pberries, Treſerved 3 in 


310 


Sack, Cream, 


xt 
Jelly, 165. — pre ſer- 
ved whole, 189. | 
Ratafia Bisbet, 159. — 


Cream, 151. — Pud- 
ding, 108. | 
Red-balls, 265 


Red Cabbage pickled, 76 


Rennet, prepared, 62 


Rennet Bag, 64 
Rheum, in the Eyes, 303. 
in the Teeth, 326 
Rheumatiſm , Dropſy : 
Scurvy, and Cough of 
the Lungs, cured, 280. 
| SimpleRheumatiſm, 336. 
Rheu mati ſin, or Pain in 
the Bones, 250, 252. 


Ribs of Beef pickled, 57 


Rye Bread Pudding, 103. 
— Cream, 151. — Tan- 
cakes, 98. — Pudding, 
92. 3 fme ſort, 108 

Rickets cured, 269. — a- 
nother Way, 270. 


| Roſes, Conſerve of red Ro- 


ſes, 184. Sugar of Ro- 
18 185. Roſe- drops, 
186. 


Ane For Fits of the 
Mother, 243. 

Rump of Boe baked, 49. 
—ſlewed, 18. 


Rupture, 248 


8. 


151, 159. 
—Poſſet Without Eggs, 


Aa + 160 


160.--without Cream 07 
Eggs, 161, Oatmeal 


Sach Piſſet,; 162. Sack 


Fuddirg baled, 100. 
Safi ron Cr dal, 236 
Sage I me, 211. another, 

217. | 8 
Sagoe prepared, 157 
Salmon potted, 4.3--pickled, 
Hae. . [= 1 
Salop, how *tis made, 157 
Salve, for a Blaſt, Enrn, 

or Scald, 257, 275 ,307. 


for the King's Evil, 301. 


— for a Sprain, 282. 
Angel Salve, 228. The 
black < alve, 305. Green 
Salve, 308. Lip Salve, 
328. 

Samphire pickled, 71 
Sauce for Fiſh, or Fleſßb, 


88.— of fryed Cucum- 


bers jor Hutton, 36, 
for a Woodcock, ibid. 


Saulages, very fie, 55 


Scald Head cured, 202. 
an Omtment for it, 337 
Sclatica ; Plaiſter for it, 
„ 
Scotch-Collops, 17. dt her 
Ways, 20, 31, 54. 
Scurvey, ſome excellent 
Ledicines to cure it, 
280, 284, 303. — in 
the Gums, 330. 
Sced-Cake, 132. ane ther, 
+1233. 
Cake, 141. A good 
Seed-Coke, called Nun's 


Ordinary ceed- 


WH | Te INDEX 


Cake, 146. Another 
 geed-Cake, 147. 
Shortneſs of Breath, 279 
Shrewsbury Cakes, 139 
Ehrub, how made, 209 
Sight z to ſtrergthen it, 

242. a Fowaer that hath 

reſtored it when almoſ# 


„ 
Skirret , 123 


Skuets, hem made, 45 


Small H; to prevent 
their Fi ting, and take 


off Redneſs, 259. to 


take nut their pots. 283. 
— Redreſs and Sulf 
aftcr them, 339. A Stay 
to prevent a jure Þ iroat, 
25 9. 
Smelts, kept in Jelly, 48. 
= arinatea, 82. 
Snail-Faten, 22325 
Snow . 155 
Soop, I, 52. A Gravy 
Soc, 2.— à Soap or Fot- 
tage, — of Afparagus, 
53. — of Can fi 2, 
58. — of Grey Peas, 
+8 57. 926 for fajarg 
Days, 3. 
Sparrows, 07 Squab Pige- 
ons, pickled, 69. 
Spinage Iart, 124 
Spirit of Carraways, 233. 
of Saffron, 237. 
Spitting of Flood, if a 
Vein is broken, 299. 


Spleen, 


9 


The INDEX 


Spleen and V. apours cured, 


233. 
Sprain, „ 282 
Sprats, pichled for An- 
U 69 


Spread-Eagle Pudding, 10) 
Stewed Pudding. See Pud- 
ding. 
Stitch Vater, 235, 257 
Stomach ; Eletuary fr 
a Cold, or windy Sto- 
mach, 267. Some excel- 
lent Medrcincs for Pains 
in the Stomach, 256, 
264, 265. Plaiſter for 
the Stomach, 322. A 
Quilt Fer it, 323. 
Stone; to make the Li me- 


drink for the Stone, 260. 
to give Faſe in a violent. 


Fit, 261,289. Lady On- 
flow's Vater [or it, 239. 
Stoughton's Elixir, 253 


Strangury, 273, 209 
Strawberry Fool, 159 
Strong Broth, 58 


Sugar-Plates, 168. Clear 
Sugar, ibid. brown Su- 
gar, 171. Sugar of Ro- 
ſes, 185. 

Surfeit- Water, of King 
Charles II. 230. —of 
Ar. Denzil Onſlow, 
251. b 

Swan potted, 

Sweet-Bag for Linnen, 
2604 2 


Sweetmeat Pudding, 105 
Swelling in the Face, 309 
Syllabubs whipt, 153. Le- 


mon Syllabubs, 158.—o- 
ther fine Syllabubs, 162 


Syrups, 163, Kc. 

Syrup of any Flower, 181. 
Hr a Congb or Aſthma, 
251.---of Marſb malloms, 
200, —of Saſfron, 201. 


1. 


Tanſey, baked, 17, 101. 
Apple lanſey, 103: 


 Coofeberry lanſey, 101. 
Tarts, of Oranges, or Le- 


MENS, 115. Puf-paſte 
for Tarts, 116. to ice 


Tarts, 128 


Tea-Caudle, 156 
Teeth, 249, 286. to pre- 
ſerve and whiten them, 
328. Necklace for Chil- 
dren in cuting them, 


255. 
Letter, 4 285 


Thorn drawn out, 302 


Throat, ſore, 309. to pre- 
dent a ſore Throat in 
the Small-pox, 25 9. 
Thruſh, in Childrens 
Mouths, 341. 
Tincture of Ambergreaſe, 


230. Anadmirable I in- 


ture for green Wounds, 
247. 


Toaſts 


W SY) "* * * 
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xiij 


xiv 
Toaſts fried, 102 
Tongues, dyied, 41. Pic- 
Ele for them, ibid. 55. 
Tooth-ach cured, 276,278 
Treacle- Vater, 250 
Trembling at the Heart, 
hen. | 


Tumcurs, to ripen them, 


286. to diſperſe them, 


| 309. 

Turbot Fye, 124 

Tureiner, how made, 109 

Turkey Pye, 12. fen ed, 
47. 


U. 


Ulcers, and old Sores, 306, 


- fad i 3 
Urine; to provoke it pre- 


ſently when ſtopped, 340 


Uſquebaugh, how made, 


250. | 
Uvula, to draw it up, 340 
W. 
Walnut-IW ater, 231 


Walnuts, pickled divers 
Mays, 81, 84. preſerved 
all the Jear, 72. 
Waſh fer the Face, 329 
Waſhing, zo ſave Soap, and 
 whiten Cloaths, 347. 
Water, for ſore or weak 
Hyes, 311.—to waſh the 
Face, 329.— to be taken 
after Balſam of Tolu, 


246. — againſt a Con- 


INDEX. 


ſumption, 242. =— to 
ſtrengthen the Sight, 
243. — In a Conſump- 
tion or Weakneſs after 
Szckneſs, 258. — a fine 
Cordial - Water, 233. 
Great Palſey Water, 
225. Lady Allen's Wa- 
ter, 228. Lady Huet's 
F ater, Kix 
Charles II.'s Surfeit 
Water, 230. Orange or 
Lemon Water, ibid.-Dr. 
Stevens's Water, 229. 
a Stone Mater, 234. 
Weakneſs of the Back, 291. 


341.—0f the Hands, aj- 

ter a Palſey, 299. : 
Weſtphalia Bacon, 40 
Whetſtone Cakes, 144 


White Leach, 158 
White-wine Cream, ibid. 
Wigs, 138. light Wigs, 
127. very good Wigs, 
129. ordinary Wigs, 
' an. 1 
Wine, how to clear it, 219. 
Apricoch-wine, 205. Bar- 


ley-wine, 214. Birch- 


wine, 210. Cherry-wine, | 
207, 219. Clary-wine, 
218. Com ſlip-wine, 211. 


Currant-wine, 222. El- 
der-wine, 213, 223. El- 


der-flower Wine, 222. 

Frontimac = wine, 220. 
Gooſeberry = wine, 207, 

220. Lemon-wine, 213. 

Morella Cherry - wine, 

212. 


* 
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212. Orange-wine, 210. Veal ye, 12. Cutlets, 50. 
— with Raifms, 219. Savoury Diſh of Veal, 
Pearl Gooſeberry- wine, . : 
207. Plum-wine, 214. Veniſon, artificial, 20. to 
Juince-wine, 212. Rai- recover it when it flinks, 
fa wine, 209. Raſpber- 32. 
ry wine, 211. Sage Venereal Diſeaſe, 300 
wine, ibid. C mſtip-wine, Veniſon-Faſfty; to ſeaſon 
ibid. to recover i ine, 218 and bake it, 116. 
Woodcock Sauce, 36 Verjuice, diſtilled for 
Worms in Children; how Pickles, 87. 8 
to know them, 276, Cly- Vomits; ſome excellent 
ſter for them, 315. Plai- Vomits, 263, 299, 
fter for them, 322, 23% 
Vomiting ; outward Ap- 
ä plicatiaus to ſlay it, 
5 275, 285. Internal Re- 
Vapours cured, 233 medy for it, 276. 
Varniſh, white aud yellow, 
345. 
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BOOKS lately Printed for J. PEMB Fron 
at the Golden Buck againſt St. Dunſtan's 
Church in Fleetſtreet. | 


HE Works of the moſt Reverend Dr. John 
A Tillot ſon, late Lord Archbiſhop of Canterbury, 
in three Volumes, containing two hundred fifty- 
four Sermons and Diſcourſes on ſeveral Occaſions 
together with the Rule of Faith. To which are 
annexed, Prayers compoſed by him for his own 
Uſe; a Diſcourſe to his Servants before the Sa- 
crament; and a Form of Prayer compoſed by him 
for the uſe of King Villiam. Together with three 
Tables to the Whole: One of the Texts preached 
upon; another of the Places of Scripture occaſio- 
nally explained; a third, an Alphabetical Table 
of Matters. The ninth Edition. Price Two Pound 
fifteen Shillings. : "1 
The Works of Fohn Locke, Eſq; in three Volumes, 
containing, 1. An Eflay on Human Underſtand- 
ing. In four Books. 2. A Letter to the Right Re- 
verend Edward Lord Biſhop of Worceſter, concerr- 
ing ſome Paſſages relating to Mr. Locke's Eſſay of 
Human Uunderſtanding; in a late Diſcourſe of 
his Lordſhip's in Vindication of the Trinity. 3. Mr. 
Locke's Reply to the Right Reverend the Bi- 
ſhop of Worceſter's Anſwer to his Letter. 4. Mr. 
Locke's Reply to the Biſhop of Worceſter's Anſwer 
to his Second Letter. 5. Some Conſiderations of 
the Conſequences of the lowering of Intereſt, and 
raiſing the Value of Money: In a Letter ſent to 
a Member of Parliament, 1691. 6. Short Obſer- 
vations on a printed Paper, entitled, For encou- 
raging the Coining Silver Money in England, a_ 
2 alter 
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BOOKS printed 2 J. Pemberton. 


after for keeping it here. 7. Farther Obſervati- 


ens concerning raiſing the Value of Money, &c, 
8. Two Treatiſes of Government. 9. A Letter 


concerning Toleration. 10. A Second Letter con- 


cerning Toleration. II. A Third Letter for Tole- 


ration, to the Author of the Third Letter concern- 


ing Toleration. 12. The Reaſonableneſs of Chri- 


ſtianity, as deliver'd in the Scriptures. 13. A 
Vindication of the Reaſonablencſs of Chriſtianity, | 


from Mr. Edwards's Reflections. 14. A Second 
Vindication of the Reaſonableneſs of Chriſtianity. 


15. Some Thoughts concerning Education. 16. A 


Paraphraſe and Notes on the Epiſtles cf St. Panl 
to the Galatians, I. and II. Cormthians, Romans, 
and Epheſians. To which is prefix d, An Eſſay 


for the underſtanding of St. Paul's Epiſtles, by con- 
ſulting St. Paul himſelf. 17. Poſthumous Works, 


752. I. Of the Conduct of the Underſtanding. 


2. An Examination of P. Malebranche's Opinion of 
ſeeing all things in God. 3. A Diſcourſe of Mi- 
racles. 4. Part of a Fourth Letter for Toleration. 


5. Memoirs relating to the Life of Anthony, firſt 


Earl of Shaftsbury. 6. A new Method of a Com- | 
mon-Place-Book; written originally in French, and 
tranſlated into Engliſh. 7. Some familiar Letters 


between Mr. Locke and ſeveral of his Friends. The 
Third Edition. Price Two. Pound fifteen Shil- 
lings. 7: 55 

A Commentary upon the Hiſtorical Books of the 


Old Teſtament, viz. Geneſis, Exodus, Leviticus, | 
Numbers, Deuteronomy, Foſhua, Judges, Ruth, 
I. Samuel, II. Samuel, I. Kings, II. Kings, I. Chroni- 
cles, II. Chronicles, Ezra, Nehemiah, Eſther. By the 
Right Reverend Father in God, Dr. Simon Patrick, | 
late Lord Biſhop of Ely. In two Volumes in F»lio. | 
To which is added, a compleat Alphabetical Table. | 
Price Two Pound Five Shillings. | 
A Treatiſe of the Spleen and Vapours, or Hy- | 


pocondriacal and Hyſterical Aﬀections, With 


— 


three | 


BOOKS printed for J. Pemberton. 

three Diſcourſes on the Nature and Cure of the 
Cholick, Melancholy, and Palſies, under the fol- 
lowing Heads, viz. 1. Of the Structure of the 


Spleen. 2. Of the Uſe of the Spleen. 3. Of the 
Symptoms. 4. Of the antecedent Cauſes of the 


_ Hypocondriac Aﬀections. Sect. II. of the Method 


of Cure in Hypondriacal Affections. 2. Of Hy- 


ſterical Affections. 3. An Enumeration of Hyffe- 


ric Symptoms. 4. Of the Method of Cure. Sect. III. 
Of the Cholick, Melancholy, and Palfy. 1. Of 

the Cholick. The Method of Cure in the Cho- 
lick. 2. Of Melancholy. The Method of Cure. 3. Of 
the Palſy. (1.) Of the different Sorts of Palſies, and 
their different Cauſes. (2.) Of the Method of 


Cure. (3.) Of partial internal Palſies. The Se- 


cond Edition. To which is added, A Critical Diſ- 
ſertation upon the Spleen, ſo far as concerns the 
following Queſtion, WY hether the Spleen is neceſſary 
or uſeful to the Animal poſſeſs'd of it? Price Five 
Shillings. 

A Treatiſe of Conſumptions, and other Diſtem- 
pers belonging to the Breaſt and Lungs, under the 
following Heads, viz. 1. Of the Nature and Pro- 
perties of a Conſumption. 2. Of the Cauſes of a 
Conſumption. 3. Of the Progreſs of a Conſum- 
ption. 4. Of the ſeveral Sorts and Species of Con- 
ſumptions. 5. On Conſumptions Hereditary or 
Accidental, 6. Original and Secondary Conſum- 


| ptions, 7. Of an Atrophy. Sect. IT. 1. The Me- 


thod of Cure, 2. The Method of Cure, when 
Blood-ſpitting threatens a Conſumption. 3. Of 
the different Fevers that attend the different Sta- 
ges of this Difeaſe. 4. Of Aſſes-Milk. 5. Of the 
Change of Air. 6. Of the Uſefulneſs of Exerciſe 
in a conſumptive Habit. 7. Of Exerciſe. 8. Of 
Rules about Meats and Drinks. 9. Of Iſſues, whe- 
ther uſeful in a conſumptive Habit. Sect. III. Of 
the other Diſeaſes that belong to the Lungs and 
Cheſt of the Body ; and, 1. Of a Pleuriſy. 2, Of 


BOOKS printed for J. Pemberton. 


an Empyema. 3. Of a Peripneumony. 4. Of a 
Vonuca. 5. Of the other Species of Coughs, di-“ 
{i::& from that which accompanies a Conſumption. Mi 
6. Of Catarrhs. 7, Of an Aſthma. 8. The Me- 
thod of Cure in an Aſthma, c. The Second Edi-WMI 
tion. Price 3 5. 6d. = | 
Diſcourſes on the Gout, Rheumatiſm, and the 
King's-Evil, under the following Heads, viz. Mi 
Sect. I. Of the Nature and diſtinguiſhing Proper-Wi 
ties of the Gont. Of the Symptoms that attend Mi 
the laſt Stage of this Diſeaſe, Sect. IT. Of the im- 
mediate Caules of the Gonr. Of the remote Cau-Mi 
ſes of the Gout: Sect. III Of the different Sorts 
or Denominations of this Diſeaſe. Sect. IV. 1. Offi 
the Method of Cure. 2. Of the Method to beg 
obſerved in preventing the Gout, when not He 
reditary, and curing it when produc'd. 3. Off 
the Means to relieve the Patient during a Fit off 
the Gout. 4. The Method how to moderate the 
Gout, that the Fits may be leſs frequent, mor 
ſufferable, and of a ſhorter Duration. 5. The Me 
thod of Cure or rather Mitigation, in the third and) 
laft Stage ofthe Gout. 6. Of an Arthrititts Scorbu- 
tica Vaga, that is, a Scorbutick Wandering Gout. 
Sect. V. Of a Rhenmatiſin. 2. Of a ScorbutickW 
Rheumatifin. Sect. VI. Of the King's Evil. 2. OI 
the Nature of the King's Evil. 3. Of the Species, 
or {everal Sorts of this Diſtemper. 4. Of the Me- 
thod of Cure. Price 35. 6 d. - 4 
Theſe three laſt written by Sir Richard Blackmore, 
Kt. M. D. late Fellow of the Royal College of Phy- 
icians in London. 5 
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